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For hams with consistently superior flavor! 


Fearn’s Wonder Cure is a complete cure that means 
uniformity of product every time! With it the 
production of top-quality hams with luscious 
flavor, handsome color and perfect texture is simple 
as A.B.C. 

Even under fast-curing, high-production schedules 
you get exceptionally fine yields, uniformly excellent 
results. This all happens because Fearn’s Wonder Cure 


(EARN flavors yor cane Thual 


is a specially developed cure with exactly the proper 
proportions of the various curing ingredients needed 
plus protein flavor builder. 

Nothing need be added. Fearn’s Wonder Cure has 
everything to make every ham a truly fine product 
—with the kind of extra-good flavor that means 
extra-good ham business for you. Fearn Foods Inc., 
Franklin Park, Illinois. 
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STANDARD AND VACUUM MIXERS 


The shape and arrangement of paddles in a Buffalo mixer 
assures that the meat, cure and spice will mix uniformly. 
A better sausage results. The Buffalo vacuum mixer elimi- 
nates air, puts 20% more meat in every casing, increases 
yield and gives better curing qualities. 





@ “Leak-Proof" 
Stuffers 
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Buffalo offers you the 
greatest selection of sausage 
machinery. That’s why 
Buffalo’s representatives can 
...and do...tecommend the 
best type and size of machine 
for your specific need. 


Highest Reputation 
Most Complete Line 
Best Service 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3,N.Y. Sales and Service Offices in Principal Cities 
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HE golden tint of this Tango 

PLIOFILM makes smoked meats 
even more appealing to look at—and 
to buy. But PLIOFILM has other impor- 
tant advantages that make it ideal for 
meat packaging. 





It retards mold and slime formation. 
It’s puncture-resistant, greaseproof, 
virtually eliminates rewraps. It’s 
dimensionally stable, doesn’t pucker 
or shrink. And PLIOFILM adapts to all 


kinds of automatic packaging machin- Good things are better in 
ery, prints clearly in color. ait 


Package by Milprint, inc., Milwaukee 


Why not find out how this moisture- 
resistant, transparent film can sim- 
plify your packaging problem? The 
Goodyear Packaging Engineer will be 
glad to help. Write: 


Goodyear, Packaging Films 
Dept. G-6419, Akron 16, Ohio 
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PACKAGING 


Pliofiim, a rubber hydrochloride—T. M. The Goodyear Tire & Rubber Company, Akron, Ohio F | L M 


GOOD“VEAR 


We think you'll like “THE GREATEST STORY EVER TOLD'’~every Sunday—ABC Radio Network 
THE GOODYEAR TELEVISION PLAYHOUSE—every other Sunday~NBC TV Network 
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HOWE COMPRESSOR INSTALLATION showing c models G-20-6-//2"", 
2 models GB-20-6-/2’’ Boosters, and 1 model G-15-5-1/2”. 


NEW 1955 IMPROVED 


HOW E: 


REFRIGERATION 


EQUIPMENT 








WE ARE PROUD of the compressors 
we have built that you are now using. 
Untiring field research and diligent 
application of these findings have 
constantly improved HOWE equipment. 
Today’s modern units are finer in 
construction, more efficient in 
operation, and provide the same 
trouble-free service that Howe machines 
have given for 43 years. 


MODERN COOLING SURFACE UNITS 


include the Rapid Freeze 
Coolers for low tempera- 
ture work, and the Polar 
Circle Coils for normal 
temperature coolers. 





These give maximum re- 


sults with minimum first RAPID FREEZE 
cost and low maintenance UNIT COOLER 
costs. , 


Every Howe product is cor- 
rectly engineered for its 
exact application. Please 
consult us on your refrig- (O00 & 
eration projects. POLAR CIRCLE COILS 





Write for Literature 








Hi @ WW EE: ICE MACHINE Co. 


Distributors in Principal Cities 
Cable Address: HIMCO, Chicago 


2823 Montrose Ave. e Chicago 12, Illinois 


SINCE 1912, manufacturers of ammonia compressors, conden- 
sers, coolers, fincoils locker freezing units, air conditioning 
(cooling) equipment. Immediate delivery! 
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Take Another Look 


In a highly favorable report on results of 
feeding stilbestrol in the July issue of Suc- 
cessful Farming, the questions of dressing 
percentage and carcass quality are answered 
in an offhand manner which may be satis- 
factory to some segments of the livestock- 
meat industry but far from satisfactory to 
others. 

After noting that some stilbestrol-fed cattle 
“have been docked in price,” the article com- 
ments: 

“From the results of quite a number of col- 
lege tests, it appears that stilbestrol-fed cattle 
dress out every bit as good as cattle without 
stilbestrol. Why have some cattle been docked 
at market? Many reasons are given; the main 
one is this: A few buyers have made mis- 
takes in estimating what animals are worth, 
and blaming stilbestrol was a convenient out.” 

After stating that it is impossible to identify 
the stilbestrol-fed animal by visual examina- 
tion alive or after killing, and quoting Dr. 
Wise Burroughs of Iowa State College to the 
effect that dressing ‘percentages and quality 
run the same in stilbestrol-fed and other cat- 
tle, the article states: 

“As more and more of the cattle now being 
fed stilbestrol come to market, the question 
of dressing per cent and carcass quality will 
solve itself.” 

Judging by the observations of some com- 
petent experts in the processing and grading 
end of the business, we consider that there 
may be some foundation for the rather widely- 
held belief that the appearance and other 
characteristics of stilbestrol-fed live cattle do 
not always indicate their quality as it shows 
up in the cooler. 

We believe, at least, that the question of 
the desirability of stilbestrol feeding from the 
standpoints of the processor, retailer and con- 
sumer deserves considerably more study. 
Moreover, if there is a lack of correlation 
between the apparent quality of the stil- 
bestrol-fed live animal and that of the chilled 
carcass, we don’t see how this problem will 
solve itself as more of the hormone-fed ani- 
mals come to market. 





News and Views 





First Wage talks between the United Packinghouse Workers of 


The 


America, CIO, and national packers have been scheduled for 
next week in Chicago. Union negotiators will meet with Swift 
& Company Monday and Tuesday, July 18 and 19, and with 
Armour and Company Thursday and Friday, July 21 and 22. 
The meetings will be the UPWA’s first under the current con- 
tract, which allows wage reopeners every six months. The union 
has indicated it will ask for a “substantial” wage increase, retro- 
active to March | when the first reopener became effective. 

No further meetings have been set to date between the 
Amalgamated Meat Cutters and Butcher Workmen of North 
America, AFL, and the packing companies. Amalgamated 
negotiators had their first meeting with Swift and Armour sev- 
eral weeks ago. The companies turned down a request by the 
unions that they be permitted to sit at the same bargaining 
tables. 


National Wool Growers Association has called a con- 
ference of all segments of the lamb industry to meet with 
USDA representatives Friday and Saturday, July 29 and 30, 
at the Hotel Utah, Salt Lake City. Purpose of the meeting is 
to revise present lamb grading specifications because of com- 
plaints against them and their application by the federal grad- 
ing service, }s Ree Breckenridge, association president, announced. 
There will be a practical demonstration of grading as well as the 
conference discussions. Those in attendance will visit the plant 
of Archie McFarland & Son Friday morning to inspect pens 
of live lambs, which will be slaughtered that afternoon. Grad- 
ing of the lambs by federal graders will be observed at the 
plant on Saturday. 


Surplus Farm commodities amounting to $1,200,000,000 were 


sold abroad for foreign currencies, bartered or distributed for 
relief in the fiscal year ended July 30, President Eisenhower 
reported to Congress this week. Among the $109,000,000 in 
goods given away to meet disaster needs were $15,000,000 of 
fats. 

Legislation is pending in Congress to broaden the govern- 
ment’s authority to dispose of surpluses under the Trade De- 
velopment Act. The act now permits sale of $700,000,000 worth 
of surpluses for foreign currencies and the donation of up to 
$300,000,000 worth of products for emergency foreign relief. 
The pending legislation would allow sale of $1,500,000,000 of 
surpluses for foreign currencies. 


President Eisenhower's plan for expanded federal highway 


spending and bond financing for the program was rejected this 
week by the House Public Works Committee. The President 

roposed to issue 30-year bonds to finance construction of super- 
a mat The Senate already had turned down the plan and 
passed a substitute measure that is not acceptable to the Presi- 
dent because it is not self-financing. 


A Final Draft of NIMP4A’s standard cost accounting manual is 


the goal of a meeting of the Association’s special accounting 
committee called by Chairman Clete Elsen for July 25-26 in 
Cincinnati. 


"| loved it,” said Burma’s Prime’ Minister U Nu in deseribing 


his introduction to the American hot dog. The prime minister 
made his comment during a visit to- Knoxville, Tenn. He said 
he decided he would have to try this' American food when the 
operator of a hot dog machine in**Woolworth’s in New York 
told him she sold 1,500 a day. “I had a great big hot dog and 
I loved it,” the prime minister added. 





































































meats in a reconditioned brewery at Fort Dodge, Ta. Out- 
put increased every year until the plant no longer could 
meet demand. In September, 1946, a five-page newspaper 
spread announced the gala open house of the new home 
of Gus Glaser Meats, Inc. 

Designed by Henschien, Everds and Crombie and 
erected by the Smith Construction Co., the modern, single 
level plant was located on a 12-acre tract along interstate 
higl way No. 20 near the city’s eastern limits. 

After nine years of maintaining the same high stand- 
ards, the plant has more than doubled in size and produc- 
tion. The most recent development is the addition of a 
partial second story to increase smokehouse capacity, and 
the erection of two quonset buildings for more storage 
space. Seventy employes produce over 100,000 Ibs. of 
manufactured meat a week in some 40 varieties. 

The main building is of brick construction with interior 
walls of light glazed tile. To provide ample natural light, 
windows in the office and sausage departments are out- 
lined with glass tile panels. Office walls are an attractive 
pale green with cream ceilings. Recessed fluorescent light- 
ing has been installed. 

Although the original four smokehouses have been en- 
larged and a Julian air-conditioned smokehouse added, 
more capacity is a necessity. The first four houses are to 





LARGE semi-trailer serves double function of picking up raw 
materials and delivering finished product. 














BOB GLASER, above, points out three-way 
track switch in trailer from which carcass meats 
are unloaded directly to plant rail system. At 
right, Bob O'Connor, shipping supervisor, dis- 
plays part of firm's loaf and smoked meats 
products. 
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ROGRESSING in 17 years from a single Ford truck tab! 
jobber’s route to a million-dollar meat manufacturing skit 
GUS GLASER, founder of company, goes concern is quite a trick. The hard-earned experience I 
over sales figures for week's operation. that Gus Glaser won in the early years of delivering a flay 
quality product, with emphasis on service and congenial ma 
personal contacts, has endured. Practical application of sty! 
these principles is insisted upon every day in all Glaser 
plant operations. oth 
In 1942 Glaser began making his Famous Luncheon pre 
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be enlarged again. Also a second story is being constructed 
over the smoked meats department. Nearly complete, this 
addition will provide space on the floor above for relo- 
cation of air control equipment and space for storage of 
manufacturing and maintenance supplies. 

Designed by Atmos Corporation, the unique arrange- 
ment of overhead smokehouse blowing and air condi- 
tioning mechanism takes full advantage of natural flow 
in circulation and eliminates long ducts (see drawings 
below). Bob Glaser, who is in charge of production, says 
this is an “ideal arrangement” in short circuiting the flow 
which will be equally dispersed over the entire house 
with an upward draft that exits through the center at the 
top. The houses are cleaned by pressure spraying a strong 
solution of flake caustic soda. 

Glaser sausage products are prepared in a 72x40-ft. 
kitchen equipped with a 300-lb. Boss Chop Cut, a Globe 
grinder, three Jourdan cookers, cooking kettles and vats. 
A 500-lb. Boss stuffer feeds product over a stainless steel 
table to a Famco linker. Another 500-Ib. stuffer feeds 
skinless franks into two Ty Linker machines. 

Loaf products are cooked and lightly smoked to add 
flavor and produce a distinctive taste. Blood sausage is 
manufactured in natural casings in both large and ring 
styles. 

The firm also is packaging a good volume of bacon and 
other products. The bacon is formed on a Dohm and Nelke 
press and shingled by a U.S. Slicing machine, It is moved 

































































FRANKS are packaged in |-lb. units. One operator feeds 
machine on lower conveyor while other worker inspects 
and packs off finished packages. 
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EXCHANGE TO ATMOSPHERE 












































FROM SMOKE 
GENERATOR 


El) (ener 


PETER THORNE, sausage maker from Germany, supervises me- 
chanical linking of sausage in sheep casings. 
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DRAWINGS SHOW direction of air flow 
and position of equipment in new smoke- 
house addition. By placing smoke generat- 
ing and air conditioning equipment on sec- 
ond floor, extra space for houses was gained 
on first floor. 


EXCHANGE TO ATMOSPHERE 


AIR CONDITIONING CABINET 
M4 DAMPER 
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PEELER production flows into pans which then are transferred to other stations for bulk 
or consumer packaging. 





BONELESS HAMS are stuffed with pneumatic press at left into fibrous casings and packed 


and sealed with other pneumatic unit. 


along by a B. F. Goodrich Sani-flat 
white belt to be sorted on plus and 
minus scales. At the far end of the 
conveyor is a Hayssen wrapping ma- 
chine which packages, labels and date 
stamps the bacon in 1- and 1'%-lb. 
sizes. Beef bacon, too, is produced in 
considerable quantity. 

Handily wrapped in prompt. suc- 
cession are 1-lb. franks; 10-oz. roasted 
“Porkettes;” 1-lb. “Cheesie Wienies;” 
10-oz. “Teenie Wienies,” and other 
similar products. 

At one side of the packaging room 
two Linker peeling machines operate 
almost continually. Workers stationed 
along both sides of a raised center 
stainless steel conveyor table package 
franks for bulk shipment in 3-, 8-, 12- 
and 30-lb. cartons. 

In an adjoining cooled room, a U.S. 
Slicing machine supplies sliced dried 
beef and a wide variety of sliced 
luncheon meats to a Flex-Vac auto- 
matic vacuum packaging unit. Nearby, 
loaves and ring bologna are packaged, 
vacuumized and shrunk on Cryovac 
equipment. 

In the curing department boneless 
hams are stuffed into fibrous casings 
by a pneumatic ham press made _ by 
the Sheet Metal Co., Chicago. The 
casings are pulled taut by a Pressure- 


10 


Pac machine, tied off and then pricked 
to free air and liquid. Quick-cure 
Windsor loins are pressure pumped 
with a three-pronged needle. 

To perform the job of bringing raw 
materials to the plant and transport- 
ing finished product to central dis- 
tribution points, Glaser purchased a 
large trailer pulled by an_ Inter- 
national tractor. The trailer contains 
four overhead standard meat rails with 
capacity for 65 beef carcasses. The 


trailer is backed to the loading dock 
on a predetermined level that per- 
mits truck rails to be connected with 
dock rails. Carcasses are rolled to the 
beef cooler without further handling. 

In the beef cooler, the carcasses are 
elevated to a high rail by a moving 
chain conveyor to position the car- 
casses about 5 ft. above the floor, 
Cooler capacity is thus increased by 
allowing floor storage in the aisles. 

Next to the beef cooler is the bon- 
ing room in which Glaser fabricates a 
complete line of cuts. Sides and 
primal cuts are broken initially on a 
Biro band saw equipped with a re- 
ciprocating. bed. Chucks and rounds 
are in big demand. Ground beef is put 
up in 15- to 18-Ib. cello bags. 

Adjacent to the plus 100-ft. en- 
closed loading dock are the busy 
shipping and order assembly depart- 
ments. Prompt communication with 
the office and other parts of the plant 
is maintained with an interconnected 
Flexifone loud speaker system. Molded 
meats are formed in this room with 
a Hollymatic machine. Three Howe 
Weightographs and Sanitary and Cha- 
tillon scales keep close tab on both 
outgoing and incoming meats. 

Steam for processing is provided by 
a series 2X Kewanee boiler and by a 
recently purchased 125-lb. Cyclo- 
therm unit rated at 4,315 Ibs. of steam 
per hour. Fuel is natural gas contain- 
ing 1000 Btu. per cu. ft. Refrigeration 
is furnished by automatically con- 
trolled Howe vertical ammonia com- 
pressors. Room cooling is by Gebhart 
overhead flooded ammonia __ type 
blower units. 

The plant water supply comes from 
city mains at 100 psi. Because the 
water contains from 28 to 30 grains 
of hardness, treatment furnished by 
the Western Chemical Co. is added to 
the boiler and hot water system. 

Sewage going into the municipal 





VERN ALEXANDER, plant engineer, has just inspected pressure gauges on compressors. 
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Improve Color and Flavor 
Gain Increased Sales 


When you use ascorbic acid ‘Roche’ or sodium ascorbate ‘Roche’ or 
the new coated* ascorbic acid ‘Roche’ you get these advantages: 


In COMMINUTED, CURED, COOKED 
per M. |. B. Memo #191— 


* Quicker cure 
* More uniform color 


* Better retention of c 


In CURED BEEF 
per M. |. B. Memo #205— 
* Better color 


ee ree 


AARP SO SRE SSINOINES 


PRODUCTS, ; ag 
Coated* hatte acid‘ Roche’ 
has special advantages in 
these products. See descrip- 

development tive text in panel below. 

olor and flavor ace 
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¢ Better retention of color during display 


In CURED PIG'S FEET, PORK KNUCKLES, 


PORK HOCKS, PORK FOOT TIDBITS 


per M. |. B. Memo #218 
* Better color 


* Better retention of color and flavor 
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: * COATED ASCORBIC ACID ‘ROCHE’ 


smokehouse. 
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coating of ethylcellulose which is a permissible cellulose compound used in food 
processing. This new Roche product retards the activity of ascorbic acid in the 
temperature range encountered during chopping and stuffing operations and 
provides the good activity of ascorbic acid in the smokehouse temperature 
range. For best effect you want most of the action of the ascorbic acid in the 
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is prepared from U. S. P. material and a 








No matter which type you use, look to Roche for your supplies of ascorbic acid, sodium 


ascorbate and new coated ascorbic acid. Here’s why— 


QUALITY—AIl ‘Roche’ ascorbic acid and sodium ascorbate is 
U. S. P. material. 

Technical Assistance—The Roche brochure on the use of 
ascorbic acid and sodium ascorbate in your meat products is 
available without charge. Also, Roche representatives and 
technical personnel are ready to help you at all times. 
Convenience—‘Roche’ ascorbic acid and sodium ascorbate 
are available in powder form for easy addition to meat chop 
or seasoning. Both are highly soluble for easy, quick prepa- 
ration of solutions. New coated ascorbic acid ‘Roche’ is made 
especially for comminuted, smoke-cured products. 

Quick Delivery of all types is assured from convenient ware- 
house points throughout the United States. Normal trans- 
portation is prepaid. 


VITAMIN. DIVISION 


HOFFMANN-LA ROCHE INC. 


NUTLEY 10, N. J. NUTLEY 2-5000 
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Steady Supply—Roche is a sure source of supply. Ascorbic 
acid is vitamin C and we make it, and sodium ascorbate, 
by the tons. 

Vitamin HQ.—Roche is your headquarters for information 
about other vitamins, such as vitamin A, which we also make 
by the tons. 

Packaging—‘Roche’ ascorbic acid, sodium ascorbate and new 
coated ascorbic acid are packaged in a wide range of con- 
tainer sizes in avoirdupois and metric quantities. Packed in 
protective polvethylene bags inside fibre drums. 


cn ROCHE 10: vs 


j Pacific Coast distributor: L. H. BUTCHER COMPANY 
San Francisco (Market 1-4210) © Los sngges Noses 2-4101) 
Seattle (ELliott 1856) © Portland (BRoadway 656 
Salt Lake City (9-3856 or 9-1803) 
In Canada: Hoffmann-La Roche Ltd., 286 St. Paul Street, West; 
Montreal, Quebec (PLateau 8968) 








system is metered and charged for at 
a cost of about one-third that of in- 
coming fresh water. Sewage line 
cleaning is accomplished with a rotary 
power cleanout made by the Miller 
Sewer and Rod Co. Both forward 
and reversible torsion is provided. In 
the event that the boring head on the 
end of the flexible rod encounters re- 
sistance, more power can be applied 
by simply tightening a chuck through 
which the rod extends. 

Deliveries are made by a fleet of 
23 International trucks that covers 
practically all of lowa between the 
Mississippi and Missouri Rivers. The 
vehicles are cooled by Kold-Hold, 
Sterling and Frigidaire units. Service 





PORTABLE routing machine is valuable tool 


for keeping sewer lines open. 


on the refrigeration and the bodies is 
performed by Glaser employes. All 
other maintenance is handled under 
contract by the International Har- 
vester Co. which has a central depot 
nearby. 

Sales meetings at Glaser’s are 
unique. They start at 7 a.m. on Satur- 
day morning with a breakfast. At the 
conference which follows, special sales 
plans for the week are formulated. 
Decisions are made on products to 
feature and pricing is discussed. To 
help promote its products and plant, 
the firm has made available to dealers 
and others 600 feet of moving pictures 
showing how the meats are prepared 
and packaged. 

Good employe relations are fostered 
by keeping workers informed of com- 
pany plans and policies. Special con- 
ferences are held from time to time 
for the free expression of ideas on 
proposed changes. 

With the business prospering, Gus 
Glaser says that he hopes before long 
to leave the future of the plant in the 
hands of his two eldest sons. Bob al- 
ready has proved his ability as a 
supervisor of production. Jim soon will 
graduate from the Babson Institute 
and start working on sales e 
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Get People to Want Meat Because 
They Need It, Dr. Weber Advises 


The livestock and meat industry 
still has a tremendous job to do in 
promoting meat, and the important 
consideration is to get people to want 
meat because they need it, Dr. A. D. 
Weber, dean of agriculture, Kansas 
State College, emphasized recently. 

Speaking at the 32nd annual meet- 
ing of the National Live Stock and 
Meat Board in Chicago, Dr. Weber 
said there is ample evidence that 
many groups in America urgently 
need to improve their eating habits. 

“The basic reason for producing 
livestock and processing meat and 
merchandising it is that people not 
only need meat but must have suf- 
ficient quantities of it for an adequate 
diet,” he said. “Without enough of 
the protective foods—meat, milk, and 
eggs — in the diet, there is invariably 
a deficiency of protein, essential vita- 
mins, minerals and perhaps unknown 
factors as well.” 

Teen-agers, in particular, are 
among the groups that need better 
diets, Dr. Weber pointed out. Sur- 
veys conducted in several states have 
revealed that the diets of teen-age 
girls appear to be especially inade- 
quate, Teen-agers require from 30 to 
50 per cent more high quality pro- 
tein, minerals and vitamins than do 
adults. Meat, milk and eggs furnish 
these essentials of a balanced diet. 

The Meat Board, Dr. Weber ex- 
plained, is directing attention to this 
fact and it is a story that all con- 
cerned with meat can help tell. The 
importance of proper diets for teen- 
age girls goes beyond their own 
health as adults since they are the 
ones who will help to influence the 
eating habits of the children of to- 
morrow. 

“Persuasive arguments in favor of 
improved eating habits are being di- 
rected to teen-age girls and their 
mothers,” he continued. “They are 
being shown that eating right results 
in good health with its obvious mani- 
festations—energy and beauty. 

“The teen-age boy, whether a prom- 
ising athlete or a ‘brain’ in the class- 
room, or both, can achieve in ac- 
cordance with his capabilities only 
when he eats plenty of meat, along 
with eggs, milk, fruits, vegetables 
and cereals. An adequate diet builds 
bone, skin, and muscles; it assures 
healthy blood and normal growth and 
body processes, and it supplies energy 
for exuberant teen-age activity.” 

The objective in telling this story, 
Dr. Weber reiterated, is to get peo- 


ple to want meat because they know 
they need it. He continued: 

“Basic considerations are the teen- 
agers’ need for more and better quali- 
ty food, and what improved diets 
will do for the teen-agers themselves 
and future generations. But in meet- 
ing those basic considerations, we 
also create jobs and profits. 

“According to a recent Meat Board 
release, if America’s 16,000,000 teen- 
agers actually ate meat in larger 
amounts for strength and vigor dur- 
ing their growth into adulthood, they 
could consume as much as 992,000,- 
000 more pounds of beef, veal, pork, 
and lamb annually. This exceeds by 
50 per cent the 600,000,000 Ibs. in- 
crease in meat production which is 
being predicted for 1955 as compared 
with 1954. 

“The Board figures that in acquir- 
ing the extra nutrients needed the 
teen-agers could consume 40 per cent 
more meat than their parents are 
getting today. As the present national 
per capita rate of meat consumption 
is 156 lbs. a year, this would amount 
to at least 62 more pounds for each 
of the 16,000,000 teen-agers. 

“The additional 992,000,000 lbs. 
of meat would likely add up about 
as follows: 486,080,000 Ibs. of beef: 
416,640,000 Ibs. of pork; 59,520,000 
Ibs. of veal, and 29,760,000 Ibs. of 
lamb. This is based on the current 
ratio of these meats to the total meat 
supply. Beef now accounts for 49 per 
cent of total meat production in this 
country; pork, 42 per cent; veal, 6 
per cent; and lamb, 3 per cent. 


Proteins for All Age Groups 


“While the effects of insufficient 
nutrients in diets of teen-agers is of 
particular concern at this time, and 
rightly so, it is apropos to emphasize 
the tremendous importance of protec- 
tive foods in the diets of both sexes 
of all ages. It has been shown, for 
example, that level of protein intake 
could be used as an indicator of the 
adequacy of other nutrients. 

“Dr. Genevieve Stearns of the 
State University of Iowa, has pointed 
out that a recent study of the dietary 
habits of 404 pregnant women of low 
income in a rural state showed that 
these women came to pregnancy 
with insufficient protein and calcium 
for their own good health; they did 
not increase their intake of these 
nutrients appreciably during preg- 
nancy, so their own bodies must have 
been depleted to provide for the 
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growing fetus. This process went on 
during each pregnancy, so it was not 
surprising to observe that those wo- 
men in the hospital for their sixth to 
tenth childbirth not only looked 20 
years older than their true age, but 
also that they frequently gave birth 
to prematurely born babies, babies 
too weak to live, or babies with de- 
formities. 

“Dr. Stearns emphasized that it is 
possible for women to be well-nour- 
ished through pregnancy and _lacta- 
tion even though the income is low. 
Good planning is necessary not to 
waste a penny of the food dollar .. . 
We must teach young women to eat 
a well-rounded diet — one which con- 
tains adequate amounts of high- 
quality proteins such as meat, milk, 
eggs and cheese, and of fruits, veg- 
etables, enriched or whole grain ce- 
reals and bread and certain fats to 
make up the needed energy. These 
foods can be obtained economically. 

“Meat in a homogenous form is 
now given to infants before they are 
two months of age whereas formerly 
babies did not have an opportunity 
to eat meat until they were almost 
a year old. Meat has numerous ad- 
vantages as a supplement to the in- 
fant’s diet. Its high satiety and low 
caloric values coupled with the high 
quality of its protein, with which 
considerable quantities of thiamine 
and iron are associated, are of par- 
ticular significance. 

“Meat has been shown to have spe- 
cial merit in reducing diets, and is 
just as essential in adult life as it is 
at other periods. Adequate quantities 
of protein along with vitamins, min- 
erals and calories repair body tissues, 
build resistance to infection, prevent 
anemia, and maintain the proper 
functioning of the body. Older per- 
sons frequently need more meat, milk, 
whole grain or enriched cereals and 
vegetables in their diets. Increased 
life expectancy and_ healthy later 
years are the results of good food 
habits. 

“And so in America meat is the 
basis of a well-balanced diet from 
before birth and throughout life. An 
adequate diet makes people more 
alert and active and permits them to 
enjoy better health at every age. 

“The livestock and meat industry 
is engaged in a stupendous public 
relations effort. Its job is to provide 
the consuming public with accurate, 
up-to-date information concerning 


meat as a food. It is what meat is. 


and can do that must determine pub- 
lic relations. The object of this public 
relations effort is to interpret what is 
known about meat so that the public 


will believe in it and eat more of it.” 
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SQUEEZED for SPACE? 
(o(=7 me DUPPS 


“Space Saver Drive”: 


COOKER 





You should know about the 
Dupps ‘Space Saver 
Drive” Cooker because it 
was designed for you. . 

to give you a more efficient, 
more compact cooker in 
your plant. Let us show 
you how the Dupps ‘Space 
Saver Drive’ Cooker can 
increase your capacity 

up to 25% in less space 


than conventional cookers. 





It will cost you nothing 











to find out about the Close-up of the compact and efficient 


‘ Dupps Space Saver Drive. 
‘Space Saver”. oe 


Just drop us a line. 


THE DUPPS CO. cemunown, ono 


MANUFACTURERS OF 
RENDERING AND SLAUGHTERING EQUIPMENT 


13 














Operations 








Loaded trolley drops into slot. 





Drop rail in extended position. 


Drop Rail Speeds Beef Shipping 


A recently developed drop rail de- 
vice for lowering beef has many ad- 
vantages in loading carcasses from a 
high cooler rail to outgoing trucks or 
refrigerated cars. The work is faster, 
requires less physical effort and_ is 
safer. 

Because the reason for a long, slop- 
ing rail is eliminated, additional cool- 
ing capacity for some 20 more beef 
carcasses is provided. It is not neces- 
sary to climb onto a high platform to 
reach the hindquarters. 

When a loaded trolley drops into 
a recessed rail end, trolley and car- 
cass are lowered at a controlled speed 
to a proper height for individual 
shouldering. Allowing favorable posi- 
tioning for lifting, the strain is con- 
siderably less on the workers, par- 
ticularly over long periods of loading. 
After the trolley and carcass are re- 
moved, the rail end is repositioned in 
line with the high rail. A light pull 
on a Chain lowers the carcass. Another 
pull returns the hoist to the high rail 
level. Quick and positive semi-auto- 
matic action is accomplished by means 
of a simple brake and heavy coiled 
spring construction. Little or no main- 
tenance is needed. 

With the aid of this hoist, a four- 
man shipping gang does the work pre- 
viously done by a six-man crew. One 
whole beef carcass is loaded per min- 
ute without extra effort or confusion. 
After a three months trial the job rate 
in one plant was set at 45 beef to 
be loaded in 45 minutes. 

As the carcass is rolled along the 
cooler rail toward the loading out 
area, the sides are separated and the 
quarters partially severed in the usual 
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As lugger takes hind off, other worker re- 
moves hook and trolley and product is 
loaded into truck. 


way. Then one man shoulders a fore- 
quarter as it is cut loose by a second 
employe who follows through by 
pushing the remaining hindquarter 
onto the recessed rail of the lowering 
device. The hoist is immediately let 
down to a convenient individual 
height for a third man to shoulder the 
hind. As he lifts the quarter, the sec- 
ond man reaches up and removes the 
leg hook and trolley with his right 
hand, then pulls the actuating chain 
with his left hand to reposition the re- 
cessed rail. A fourth man stays in the 
shipping car or truck to distribute the 
carcasses and assist in hanging. Two 
luggers are kept busy at a steady, 


unhurried pace as the knife man lines 
up the quarters. 

The beef lowering device is an im- 
provement over one mentioned in 
THE NATIONAL PROVISIONER of April 
30, page 8, about the Fort Dodge 
Packing Co, The device has been 
patented by K. M. Kurtz, mechanical 
supervisor of that company. 


Non-Skid Slabs Provide 
Safe Footing on Kill Floor 


Specially constructed non-slip con- 
crete footing used on the steps and 
platforms of killing floor raised sup- 
ports have proven effective in reduc- 
ing accidents. Developed by Fred 





LOU WILLIAMS, kill floor supervisor, feels 
surface of fabricated slab which continues 
to be non-skid after many months service. 
Platform frame construction, in this case, is 
of welded pipe for easy cleaning. 


Clark, mechanical supervisor of the 
Bookey Packing Co., Des Moines, 
lowa, the slabs provide good footing, 
are durable and easy to clean. 

The slabs are made in the plant to 
size according to the needs of indi- 
vidual locations. Wooden forms hold 
the thickness to 4 in. regardless of 
particular dimensions of length or 
width. A ready mixed cement, with 
specifications to test 4,500 psi. in 28 
days, is poured over a_ reinforcing 
mesh of %-in. rods welded on 6-in. 
centers. It is well puddled to insure 
a dense bed. 

A square yard of the cement mix- 
ture contains 733 lbs. of Portland ce- 
ment; 1,460 Ibs. of clean sharp %-in 
graded limestone; 1,550 Ibs. of sand, 
and enough water to provide a fairly 
stiff consistency. This is roughly a 
1-2-2 mix. Before the mass hardens 
a topping of coarse carborundum 
chips is spread over the surface and 
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rough finished with a wooden trowel. 
Prior to setting, %-in. galvanized 
angle iron strips are placed around 
the tablet to strengthen the upper 
edge. 

After hardening, the slabs are 
moved from the shop to the point of 
use where they are supported by be- 
ing laid on previously prepared pipe 
and angle iron framework. The con- 
crete plates are sufficiently heavy to 
remain in place without fastening. 

When mixing cement for this and 
for other uses about the plant it is 
well to be aware that, while there 
are patented compounds on the mar- 
ket for producing watertight con- 
crete, under most conditions good 
results may be obtained by increas- 
ing the percentage of cement in the 
mix with the use of a minimum 
amount of water. 


Dry Sausage Preservatives 
Are Subject of MIB Memo 

Use of antioxidant type of preserv- 
ative in unsmoked dry sausage is 
the subject of MIB Memorandum No. 
222, dated July 5. The memorandum 
reads: 

“Not more than 3/1000 of 1 per 
cent of butylated hydroxyanisole and 
1/1000 of 1 per cent of citric acid 
may be used in unsmoked dry sausage 
which is held for a considerable pe- 
riod of time during preparation. 

“Dry sausage containing these pre- 
servatives shall be marked or marked 
and labeled to show the amount and 
kind of preservatives in accordance 
with the meat inspection regulations.” 


House Passes Foreign Aid 
Appropriation Measure 


A $2,600,000,000 foreign aid ap- 
propriation bill (HR 7224) was passed 
by the House and sent to the Senate 
Monday. The bill carries funds to 
finance military and economic aid to 
non-Communist countries during the 
fiscal year that started July 1. 

The House upheld the action of 
its appropriation committee in trim- 
ming the foreign aid funds by $627,- 
000,000 despite Administration pro- 
tests. 


Roanoke May Ban Sale 
Of Uninspected Meat 


A proposed meat inspection ordi- 
nance in Roanoke, Va., would pro- 
hibit the sale of meat in Roanoke un- 
less it bears either the federal or 
state inspection stamp, effective next 
January 1. 

The City Council is to vote on 
the measure Monday, July 18. 
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N Fcc ill 
difference 


SLEFIELL 
with LEFIELL 
ac Sultehes! 


LeFiell Engineers designed the LeFiell all-steel gear- 
operated switch fo last a lifetime, give trouble-free service, 
without maintenance. What a difference for you! , 


You don't need to put up with old-fashioned cast-iron switches ' 
that require corner-blocks, corner-plates (requiring special length 
hangers) or other additional supports. Cast iron switches 
frequently sag, get out of line, drop loads, break and cause loss 
of production time. LeFiell all-steel switches are designed for 
center-line support. Their rugged all-steel construction is your 
guarantee of durable, dependable, maintenance-free service. The 
LeFiell gear-operated switch gives positive hand 

control at all times. This easy-action switch is always fully 

open or fully closed and will not drop loads! 





Modernize now! You want efficiency, economy, and long 
life from your equipment. You can get these features in LeFiell 
All-Steel switches. Compare their service features, economy, 








and ease of installation, and whether you use gear-operated, 
automatic, or the new automatic made to work with 

an overhead conveyor system, you will enjoy extra benefits 
and greater efficiency with LeFiell switches. 





| 

| LeFiell All-Steel Gear-Operated Switch 
| 
| 


| Available for IR, IL, 2R, 2L, 3R, 3L, for 46” or 1” x 2!/.”, '/2” x 3” or 1-15/16” round rail 
| Automatic Switches available in all types for %4” x 2!/.”, or '/” x 2'/2” track. 





Write: 


LeFiell Company 


1479 FAIRFAX AVENUE 
SAN FRANCISCO, CALIF. 


Whatever you do in the meat industry, LeFiell can help you do it better. 
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ROY SAPP and CHESTER WIGGLESWORTH, old line meat sales- 


men, pick out choice quarters for customers. 








JAMES CALDWELL, branch manager, and Wigglesworth weigh 


product on scale that is conveniently positioned near holding bins. 


TWO OF BRANCH'S vehicles are loaded at enclosed dock. Automatic overhead 


doors can be closed to protect dock in inclement weather. 


6° near and yet so far aptly de 
7 scribed the position of Lexington, 
Ky., as a market for Southern Star 
meat products manufactured by th: 
Louisville Provision Co., Louisville. 
Close enough to be covered effective 
lv by radio and_ point-of-purchase 
merchandising programs originating 
in Louisville, Lexington is just far 
enough away from Louisville to pre 
clude special 
such as will call orders. 

Company management, under G. A. 
Amshoff, president, and T. H. Broeck- 
er, chairman of the board, decided 
there was only one solution—construc 
tion of a modern branch house. Ac- 
cordingly, one was built. 

With a large holding cooler, 40 ft. 
x 80 ft., the branch has rail and bin 
facilities for stocking a complete line 
of Louisville Provision merchandise 
for will call trade. A small sharp 
freezer in the main cooler holds a 
limited amount of meat specialties. 

Under the management of James 
Caldwell, the branch has its own de- 
livery truck and two driver-salesme2 


economical Services, 
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units. The front part of the building 
has space for enclosed parking of four 
trucks. The trucks are equipped with 
compressors and Kold Hold plates. 
After servicing, they are parked in 
the loading dock and the compressors 
plugged in for standby chilling. 

Flanking one end of the loading 
dock is the office. At the other end is 
the utility room which contains York 
compressors, heaters, ete. The rooin 
also has space for dry storage of vati- 
ous supplies. 

Constructed of cement block, the 
single level plant is insulated through- 
out with cork. The cement cooler 
walls are all smooth trowel finished. 

Product from the main plant is de 
livered daily by a large truck trailer 
unit. Caldwell says one advantage of 
maintaining the branch is the ability 
to distribute product to customers 
more quickly and efficiently by the 
smaller delivery units. Only one truck 
trailer makes the 75 mile trip from 
the main plant. 

Furthermore, the effective work 
time of driver-salesmen is improved. 


Branch House Is 
New Satellite of 
Southern Star 


They start making sales calls almost 
immediately. The driver-salesmen can 
now make more calls per day during 
the retail store hours. Another im- 
portant attribute of the branch house 
is the effective control it maintains 
over product delivery. 

Product inventory contro] within 
the branch is simplified by the bins 
mentioned earlier. Constructed — of 
wood and painted white, they hold 
bulk and loose items by type and 
by lot. The bins are so arranged that 
product can be seen readily and 
counted easily for close control. 

In another part of the cooler, a 
nominal selection of beef quarters is 
maintained for will call customers. 
Stockinetted at the main plant for 
maximum protection during the short 
haul, the quarters are weighed on a 
rail scale before being picked up. 
Further, additional quarters are kept 
on hand to assure fast delivery to 
local buyers who increase orders at 
the last minute. 

For rapid service from the main 
plant to the branch, consolidated 
orders are phoned in by the branch 
in the late afternoon and delivery 
made from Louisville the next morn- 
ing. s 
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Refrigerate trucks the really economical way... 


with the COLDMOBILE “CROSS-COUNTRY” 














Exclusive design cuts operating and maintenance costs. The power unit 
mounts beneath the trailer...has flexible gas and electrical connections 
that permit the entire unit to be pulled out for easy accessibility. 


COLDMOBILE DIVISION 
UNION ASBESTOS & RUBBER COMPANY 


Keep meat, poultry, dairy products—in fact, all per- 
ishables—fresh, whether on the road or at the dock, 
with the Coldmobile “CROSS-COUNTRY” (Model 
TR-15). The Coldmobile TR-15 saves money from the 
very beginning with a moderate initial cost. Its her- 
metically sealed design eliminates the need for belts, 
pulleys, jackshafts, clutches or unloading valves. The 
refrigeration unit mounts on the front wall of the 
trailer...doesn’t waste cargo space. 


Dependable Refrigeration When Parking. It’s a simple 
matter for the driver to throw a switch connecting the 
refrigeration unit with the engine generator and press 
the starter button for sure, immediate starting. Or the 
generator can be switched off, permitting the refriger- 
ation unit to operate on “plug-in” power. 


Automatic Defrosting and Automatic Temperature 
Control. With the Coldmobile TR-15 the driver is 
assured of steady, efficient cooling at all times. There’s 
no need to check the temperature, or take time to 
defrost the unit. 


On-the-job performance proves the Coldmobile 
TR-15 provides new low-cost protection for interstate 
or cross-country hauling. For complete information, 
write— 


2900 W. VERMONT STREET, BLUE ISLAND, ILLINOIS 
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DICED SWEET 
RED PEPPERS 


FIRST AND FOREMOST IN 


reputation 


Cannon 


H. P. CANNON & SON, INC. 


Main Office & Factory 
Bridgeville, Delaware 
Dunn, North Carolina 


quality 


dependability 
Plant No. 2 











IMPROVE YOUR LARD..... 
DEODORIZED « HYDROGENATED 


LARD FLAKES 


ra PACKED IN 50 LB. MULTIWALL PAPER BAGS ¢ CARLOAD OR LCi 
FREE SAMPLES ON REQUEST.... 


“CUDAHY OF CUDAHY" 


CUDAHY, WISCONSIN e PHONE SHERIDAN 4-2000 



















~ Sings 1882... Natural Casings 
beg "The a 


ICAG® + NEWYORK sl) LONDON 
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end costly replacements! 
All items made of 18-8 3” x3”) =x 24” 


stainless steel. oad >” x tae 
ROMPT SHIPMENT: - 2 x15 
F Other Sizes oS ae, See 


ST At dl 


4Y2" x 4Y_" x 27” 


Seite - « . Shroud 
i . . Flank Spreaders 
+ Skirt Hooks . 
Stockinette 

Minced Ham Molds 

Bacon Square Hangers and 

Screens . . . Neck Pins, 
Bacon Hangers. 


to order. 












TS COMPANY 


SU perior 7-6707 


SM AL E ol oad 


1250 N. STONE STREET, CHICAGO 10 














Meat Market Net Profits 
Dip, Operating Costs Rise 


A gross margin of 20.7 per cent 
on annual net sales of $93,000 is the 
current realization of typical inde- 
pendent retail meat markets. A busi- 
ness survey by Elmer T. Sivertsen of 
Dun & Bradstreet, Inc., indicates that 
this compares favorably with the 1949 
average of 17.7 per cent on annual 
net sales of $98,700. 

However, in spite of lower meat 
costs, the analysis reports meat retail- 
ers’ net profits before taxes slipped 
from 1.8 per cent in 1949 to 1.4 per 
cent in 1954. This profit loss is at- 
tributed to a rise in total operating 
expense. This rise is 3.4 per cent 
from the 15.9 per cent in 1949 to 
19.3 per cent in 1954. Annual sales 
of the middle half of the stores 
ranged from $63,195 to $170,455. 

Inventory turnover in 1954 was 
greater by 4.5 turnovers than the 
1949 turnover of 48.8 times. Fresh 
meat and poultry markets turned 
their inventories 76.8 times during 
1954, while stores selling meats, fish 
and groceries turned their inventories 
33.4 times during the year. 

Chain stores were not included in 
the analysis which showed that 44 
per cent of the meat markets surveyed 
sold only for cash. 

Other survey findings indicate that 
markets selling meats and other foods, 
either on a complete or partial self- 
service basis, had the greatest volume 
of sales and highest gross profit 
margins. 


Wisconsin Invalidates 
Picketing Restriction 


A state law prohibiting picketing 
where no labor dispute exists be- 
tween the employer and his employes 
was ruled unconstitutional by the 
Wisconsin Supreme Court. 

The high state tribunal reversed 
Circuit Court decisions in two 
Waukesha County cases in which the 
unions said lower court decisions in- 
terfered with freedom of speech. 

In each case the unions, by picket- 
ing, had called attention to the fact 
that nonunion labor was being em- 


ployed. 


Still Collecting Feed Tax 


The Arkansas State Revenue De- 
partment announced that collection 
of the 2 per cent state sales tax on 
poultry and livestock feed will con- 
tinue pending clarification of legal 
aspects of a movement to refer to 
the voters a 1955 law exempting such 
feed from the levy. 
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A PUBLIC INTEREST AWARD given an- 
nually by the National Safety Council to 
public information media for exceptional 
service to safety has been presented for the 
seventh consecutive year to THE NATIONAL 
PROVISIONER. The Provisioner was the 
only publication in the food industry to 
receive the 1954 award. Edward R. Swem, 
right, editor of the Provisioner, accepts 
the award from John Kato, center, senior 
safety engineer, NSC, as Vernon A. Pres- 
cott, managing editor, watches the pre- 
sentation. 





Peters Named Manager of 
Roberts and Oake, Chicago 


Election of Ropert I. PETERS as 
vice president and general manager 
of Roberts and 
Oake, Inc., Chi- 
cago, has been 
announced — by 


W. W. McCat- 
LUM, president 
of John Morrell 


& Co., Ottumwa. 
The Roberts and 
Oake — organiza- 
tion is a subsid- 
iarv of the Mor- 
rel] firm. 

Peters, 43, attended both Purdue 
and Indiana universities and gradu- 
ated from the latter with a bachelor 
of science degree from the school of 
business administration. He then went 
to work as a sales trainee of Kingan 
and Co., Indianapolis, and in the fol- 
lowing 15 years held various respon- 
sible sales positions. 

He managed the Tampa and the 
Los Angeles branches for that com- 
pany and in 1951 was named Pacific 
regional sales manager with jurisdic- 
tion over sales in 11 western states. 
He joined the Roberts and Oake firm 
as sales manager in 1953 and con- 
tinued in that post after John Morrel! 
& Co. purchased a controlling interest 
in the company in August of last vear. 


R. PETERS 
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The Meat Trail... 


Sioux City Dressed Beef 
Has $350,000 Addition 


A $350,000 addition to the plant 
of Sioux City Dressed Beef, Inc., Sioux 
City, Iowa, has doubled the floor 
space and will enable the firm to in- 
crease its kill rate by one third, Car- 
ren DENNIS, president, announced. 
The daily kill rate will go up from 
300 cattle to more than 400. 

The two-story and basement addi- 
tion of reinforced concrete block con- 
tains 20,952 sq. ft. of floor space. The 
basement includes a hide cellar; the 
first floor is an extension of the cooler 
and freezing departments, and the 
upper floor has a welfare room for 
emploves, office space and an ice-mak- 
ing machine. 

No addition was made to the space 
for killing and dressing, which is ade- 
quate, Dennis explained, but the firm 
needed more refrigerated space and 
more rocm for employes. The com- 
pany planned to employ 50 persons 
when operations began last September 
but this force has been increased to 
100 workers, he said. The firm is 
owned by Sioux City business and 
professional men. 








SWIFT & COMPANY will have an important 
role in Disneyland Park, Walt Disney's fairy- 
land of entertainment opening Sunday, July 
17, at Anaheim, Calif. A Swift market 
house, shown being completed above, occu- 
pies a prominent spot on Main Street, U.S.A., 
a replica of the business section of a 
typical small American town in the 1890's. 
The old market was created to remind 
visitors of the progress made by the food 
industry in the past half century. Swift's 
Premium, Brookfield and other food prod- 
ucts will be served exclusively throughout 
Disneyland, which is expected to attract 
8,009,090 visitors annually. Also an atten- 
tion-getter will be a Swift red wagon drawn 
by a gray horse, which wi!l make some 
small deliveries daily to restaurants. Swift 
will be one of the sponsors of a 90-minute 
telecast of opening day activities. 








“ENDLESS HOT dog" sent by Tee-Pak, Inc., 
Chicago, is received by Dr. Walter Kolb 
(right), lord mayor of Frankfurt, Germany. 
Making the presentation are Lloyd Wilson 
and Bruni Hoffman of the Frankfurt office 
of Pan American Airways which had flow 
the 55-ft.-long frank from Chicago. Tee-Pak 
sent the hot dog to “the birthplace of the 
frankfurter" to show the people of Frankfurt 
how Americans have "stretched" the inven- 
tion, said E. E. Ellies, Tee-Pak's vice presi- 
dent in charge of sales. 





JOBS 


Davin M. Avams has joined the 
staff of Meat Packers’ Council of 
Canada, Toronto. He will assist with 
field services in Central Canada as 
well as with the Council's expanding 
information and public relations pro- 
gram. Adams formerly served as 
animal husbandman with the Nova 
Scotia Department of Agriculture, 
Truro, and as assistant agricultural 
representative with the Ontario De- 
partment of Agriculture in Carleton 
County. 


Dick Bisnop, Buffalo advertising 
man, has been named assistant to the 
president of Dan- 
ahy Packing Co., 
Buffalo, BARNEY 
Lercow1tTz, Dan- 
ahy president, au- 
nounced. In _ this 
newly - created 
post, Bishop will 
coordinate mer- 
chandising and 
promotion activi- 
ties of the com- 
pany. He also will 
take a major role in implementing 
new marketing and distribution pol- 
icies recently developed within the 
Danahy organization, Lefcowitz said. 
Bishop, who has a wide background 
in food merchandising, most recent- 
lv was an account executive with 
H. J. Weil, Inc., Buffalo advertising 
agency. The Weil firm has been ap- 





DICK BISHOP 
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pointed to handle the Danahy ac- 
count. Lefcowitz said the 69-year-old 
Danahy company is planning a re- 
vitalization program, which will in- 
clude a realignment of products, new 
packaging and an intensive advertis- 
ing and merchandising effort. 


The appointment of Rosertr E. 
Wooprow as assistant sales manager 
of Braun Brothers Packing Co., Troy, 
Ohio, has been announced by 
Cuar.tes E. Houck, general sales 
manager. Woodrow has been serv- 
ing as sales supervisor. 


Dr. KENNETH E. Tay or will suc- 
ceed Dr. CHarLtes H. Horcuer as 
inspector in charge of federal meat 
inspection at Lake Charles, La., ef- 
fective August 1. He has been a 
veterinary meat inspector in Omaha 
since 1947 except for two years when 
he served as a captain in the Army 
Veterinary Corps. 


PLANTS 


A $100,000 expansion program has 
been announced by Roode Packing 
Co., Fairbury, Neb. A new two-story 
concrete and brick plant addition, to 
be built by Great Plains Construction 
Co., Fairbury, will house a kill floor, 
chill cooler, boning room, additional 
freezer space and hide cellar. The 
plant’s present weekly kill of 225 
cattle and 125 hogs should be about 
doubled when the new facilities are 
put into use, said Roserr Roope, 
sales manager. The present 40-man 
force will be increased to about 50. 
Roode’s brother, Mark, is plant man- 
ager and auditor and another brother, 
Ep, is in charge of maintenance. 


Sale of Rosebud Packing Co., Win- 
ner, S. D., has been announced by 
C. H. Srurces. He said the new 
owners will continue to operate the 
plant under the same name. 


Schmidt Sausage Co., Oshkosh, 
Wis., has filed a bankruptcy petition 
in federal court in Milwaukee. CLar- 
ENCE H. BIEBEL, president, listed 
debts of $104,653 and assets totaling 
$61,768. The firm was founded in 
May, 1943, 


Randy’s Frozen Meats, McCook, 
Neb., is branching out into Iowa with 
the construction of a new plant at 
Boone. The company processes beef, 
pork and _ veal, freezing individual 
portions. The new plant is expected 
to be in operation by August. 


Star Beef Co., Bangor, Me., now is 
operating its new $450,000 process- 
ing plant at 77 Railroad st. in that 
city. The new two-story building is 
200 ft. long and 120 ft. wide and 
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NEW TILE cooler at Harman Packing Co., 
Los Angeles, is admired by George H. 
Fickeisen (left) and Babe Harman. The 
70 x 50 ft. cooler has a new Frick unit 
cooler installed by Hay Engineering Co. 





contains 25,000 sq. ft. of working 
space. It is built principally of cement 
blocks with a steel frame and a brick 
and marble front. The building has a 
total capacity of more than 1,000,000 
Ibs. of fresh and frozen meats. Meat 
is supplied by Dubuque Packing Co., 
Dubuque, Iowa. Founders and pres- 
ent officials of Star Beef are S. J. 
Kosritz, president, and his brother, 
NATHAN, vice president. 


Omaha’s City Planning Commission 
has recommended that the city’s zon- 
ing laws be amended to permit saus- 
age manufacture in first industrial 
zones. The action was taken at the 
request of the Omaha _ Industrial 
Foundation, which said Safeway 
Stores, Inc., wants to erect a meat 
processing plant and six other build- 
ings on the Foundation’s site at 72nd 
and F sts. The proposed processing 
plant would employ 150 to 200 
persons. Omaha now restricts saus- 





age making to third industrial zones, 
City Council approval is needed for 
the change. 


Lyndon Packing Co. has been 
organized in Lyndon, Kan., by Ty 
RoscoE Gray, Lyndon cold storage 
and locker plant owner, and FLoyp 
W. Rocers, a former employe of John 
Morrell & Co. Rogers spent 20 years 
with Morrell in Topeka and was 
personnel manager for eight years 
before the plant was closed in 1951. 
Since that time, he has been farming 
south of Topeka. 


The city of Anderson, S. C., has 
arranged for improvement and expan- 
sion of its abattoir, which will be 
operated under lease by Ballentine 
Packing Co., Inc., Greenville, S. C., 
in a program for developing the area’s 
livestock production. Federal inspec- 
tion of the plant will begin Sep- 
tember 1. 


John Morrell & Co., Ottumwa, is 
coming out with some 50 new or new- 
‘ppearing products this year, accord- 
ing to Vinci. M. KLeEsptes, sales 
manager. Some are new products; 
some are improved products, and 
some are newly-packaged products. 
About half of these already are being 
marketed, he said. 


TRAILMARKS 


Prompt use of a resuscitator by 
the fire department was credited 
with saving the life of James I. 
HunTER, general manager of the 
Armour and Company Kansas City 
plant. Hunter suffered a laryngospasm 
at his home during the July 4th week 
end after spraying his yard with a 
weed killer. A combination of heat, 
sun and absorption of the weed spray 








VISITING CHICAGO plant of Wilson & Co., ten young men from National City Bank 
of New York hear about company's new Jane Wilson line of Pan Pac products from James 


D. Cooney, president of the firm. 
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through the skin was given as the 
probable cause of the spasm. The fire 
department administered oxygen for 
more than an hour until an ambu- 


lance arrived to take Hunter to a 
hospital, where his condition was 
reported as good. 

Joun Hiccrns, well-known meat 


buyer with Bazley and Junedale Mar- 
ket Co,, Chicago, suffered a heart 
attack while at work July 7 and is in 
Little Company of Mary Hospital, 


Chicago. Higgins, 68, has been with 
Bazley and Junedale since 1914 and 
before that was with Armour and 


Company. 

Rospert T. Lay, vice president of 
Lay Packing Co., Knoxville, Tenn.. 
has been elected vice president of the 
Knoxville Tourist Bureau. 


A. Z. Baker, president of the 
American Stockyards Association, 
Cleveland, and new president of Ro- 
tary International, was on President 
EIsENHOWER'S Calling list last week. 
He invited the President to the an- 
nual Rotary convention in Philadel- 
phia in June, 1956. 

JosePH B. Knox and Cartes Nay- 
Lor have formed a brokerage firm 
under the name of Knox-Naylor Co., 
111 W. Jackson blvd., Chicago, to 
handle canned meats and_packing- 
house and food products. 


Henry Morlang Co., Parkersburg, 
W. Va., recently aided a school band 
fund-raising project by redeeming all 
wrappers from the firm’s 1-lb. pack- 
ages of wieners for le and the cut- 
away centers from 5-lb. frank pack- 
ages for 5c. THEODORE D, MorLANG 
is general manager of the sausage 
firm. 

Miller & Hart, Inc., Chicago, former 
packing company now in the cold 
storage business, will be merged 
through an exchange of stock into 
the Mount Vernon Bridge Co., Mount 
Vernon, Ohio, the companies an- 
nounced. The Ohio concern is a steel 
fabricating company. The surviving 
firm, to be known as Mount Vernon 
Co., will continue to operate the 
Miller & Hart cold storage business. 
The merger is effective August 31. 

CHESTER AINSWORTH, who retired 
June 30 as traffic manager of the 
Wilson & Co, plant in Cedar Rapids, 
was honored last week at a testimon- 
ial luncheon given by Cedar Rapids 
traffic men. Among the guests was 
Hucu Owens of Chicago, general 
traffic manager of Wilson & Co. 

Harry Wacner, W. H. WENNER- 
BERG and M. H. Tuomas have formed 
the new partnership of Wagner- 
Wennerberg-Thomas with headquar- 
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NEW OWNERS of Santa Ana Packing Co., 
Santa Ana, Calif., are Louis Belschart (left) 
and Maier Gerson. The state-inspected 
plant, situated on a 20-acre site, has a 
weekly kill capacity of 100 cattle and 100 
hogs. An expansion program is being 
planned for the future. 





ters in the Board of Trade Bldg., 
Chicago. The new brokerage firm 


will deal in animal fats, vegetable oils, 
glycerine and soapstock. It represents 
an expansion of the previous business 
known as Wagner Brokerage. 

WittiAM = Massy of Plankinton 
Packing Co., Milwaukee, was elected 
general chairman of the American So- 
ciety of Safety Engineers at the group’s 
annual meeting in Port Washington, 
Wis. 


DEATHS 


HoMerR C. Dix, 77, 
Cleveland Provision Co. and Ohio 
Provision Co., Cleveland, died re- 
cently after a long illness. He joined 
Cleveland Provision in 1898 and left 
in 1937 to go with Ohio Provision, 
where he was promoted to export 
traffic manager. 

FRANK H. BoarRDMAN, 63, secre- 
tary-treasurer of Fulton Market Cold 
Storage Co., Chicago, died at work 
July 12. 


formerly of 


Man Killed in Explosion 


One man was killed and five were 
injured July 8 in an explosion at 
Liebmann Packing Co., Green Bay, 
Wis. MALLEN KRULL, 63, a mainte- 
nance man, was killed by the blast 
a few minutes after ammonia fumes 
leaked from an ice machine. HERBERT 
LIEBMANN, JR., was one of five men 
cut by shattered glass and flying 
debris. 

Liebmann attributed the explosion 
to a spark igniting a mixture of am- 
monia fumes and oil vapor from the 
lubrication system of the refrigera- 
tion equipment. The explosion caused 
extensive damage in the basement 
and on the first floor of the plant. 
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By adding Hollenbach's famous 
B.C. Salami and B.C 


you "cash in" 


for particulars. 





CHAS. 


HOLLENBACH 


INC 





HOLLENBACH ‘ 


spells extra profits for cee 
"314" Summer Sausage, 
. Dry Cervelat to your present line 
on Hollenbach's long experience, reputation 
and prestige. You will not be competing with Hollenbach 
because Hollenbach does not sell retail. Phone or write today 


2653 OGDEN AVENUE @ CHICAGO 8, ILLINOIS 
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Chas. Hollenbach, Inc. is the oldest and 
largest exclusive manufacturers of dry 
sausage in the country. 


Telephone: LAwndale 1-2500 
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DO YOUR SCALES 
ADD UP TO A 





TODAY IT PAYS TO TAKE A 
PLANT-WIDE LOOK AT WEIGHING 


Do you have the right scales in the right 
places? A modern Weighing System works 
hand in hand with your accounting system and 
makes a dig difference in helping you win 
your war on costs. Weight records that originate at scales flow 
to the accounting areas and directly affect costs, inventories and 
customer billings. Weighing errors cannot be corrected later— 
weights must be right the first time. That's why it’s more than 
ever important to think of weighing not in terms of isolated 
scales, but as a vital part of your overall cost-control system. 





If you would like to explore this in relation to your plant, why not 


drop us a line today? No obligation, of course. f 
Ask about the “weighing system plan.” 
Toledo Scale Company, 
Toledo 1, Ohio. 
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U. S. Cold Storage Opens 
Warehouse in Fort Worth 


United States Cold Storage Corp. 
has opened its new $1,500,000 refrig- 
erated warehouse in Fort Worth, Tex. 
The plant, 700 ft. long and 230 ft. 
wide, has a refrigerated capacity of 
20,000,000 Ibs. plus an unrefrigerated 
capacity of 15,000,000 Ibs. It has a 
daily freezing capacity of 250,000 Ibs. 
Six blast freezers can bring 100,000 
Ibs. of product down to —40° every 
day. 

Refrigeration for maintaining tem- 
peratures in storage rooms and freez- 
ers, air conditioning and other space 
cooling is supplied through a central 
compressor room. Modern rotary boost- 
ers and high stage compressors are con- 
nected in multiple units, with surplus 
capacity to provide for maximum stor- 
age and freezing loads at all times. 

Complete coverage of the storage 
areas and blast freezers by 68 thermo- 
couples enable operating personnel to 
read warehousing temperatures from 
a control point in the compressor room. 

The building is the first pre-stressed 
structure in the world using cantilever 
beams supporting drop-in beams. This 
method provides a floor space free of 
interior columns for maximum utility. 

The warehouse is served by the 
Santa Fe Railway with trackage for 13 
cars under a covered dock and an ad- 
ditional covered dock with doors for 
54 trucks. Fork lift trucks, electric 
jacks and pallets will be used in han- 
dling merchandise. 


Population Rise Cited to 
Hearten Beef Growers 


The daily rate of increase in our 
national population is enough to 
create a demand for an extra 1,000,- 
000 Ibs. of red meat each day, Prof. 
Herrell De Graff of Cornell Univer- 
sity, Itaca, N. Y., told 150 members 
of the New York State Beef Cattle- 
men’s Association at the group’s an- 
nual tour and field day. 

De Graff, who is H. E. Babcock 
professor of food economics, said that 
many cattlemen are concerned about 
finding markets for their meat be- 
cause there is the largest total num- 
ber of cattle ever in this country and 
because in the past year 40,000,000 
cattle were slaughtered, a record 
number. A 15 per cent increase in 
pork production also has added to 
their worries. 

Cattlemen were advised by De 
Graff, however, that there’s a brighter 
aspect to the picture because of the 
population increase. At the per capita 
consumption rate of 150 Ibs. of red 
meat a year, 750,000 more steers 
are needed annually, he pointed out. 
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How Rendering Odors Can Be Controlled 


ENDERING plant odors become 

a real problem during the sum- 
mer months when intensified by the 
high temperatures. Inedible raw ma- 
terials, shop fats and dead stock break 
down faster and aggravate the prob- 
lem of odor control. 

These odors can be controlled, to 
a large degree, by proper daily house- 
keeping practices. Vehicles employed 
to pick up materials and drums used 
for collections should be washed with 
suitable detergents. The entire receiv- 
ing dock also should be cleaned daily. 
Washers, hashers, grinders and con- 
veyors used in processing raw mate- 
rials prior to rendering should be 
scrubbed every day. 

Tests have shown that many so- 
called rendering odors actually are a 
result of processing incoming raw ma- 
terials under unsanitary conditions. 
Surplus collection drums, stacked in a 
corner of the yard, can be the source 
of unpleasant odors. 

Modern rendering equipment, with 
its blow tanks, condensers and closed 
hot wells, generally eliminates all 
trouble causing odors. However, if in 
spite of sound sanitary practices the 
renderer still is plagued with the prob- 
lem, a reodorant can be used to mask 
offensive odors. 


Reodorant Effective 


The du Pont Company has devel- 
oped a reodorant, Alamask, which is 
manufactured by Rhodia Inc., New 
York City. When used at recom- 
mended levels, it is claimed that Ala- 
mask will remove objectionable odors 
from any rendering operation. 

After being washed, trucks and 
drums are sprayed with this reodorant 
mist prepared in a ratio of 1 to 4 oz. 
per gallon of water. Renderers whose 
pickup trucks call on shops in main 
business districts may find spraying 
of trucks and drums with the reodor- 
ant to be a sound public relations 
move. 

Preparation of dead stock and, at 
times, shop fats, frequently gives rise 
to offensive odors. The modern prac- 
tice of collecting fats at many points 
and transporting them to a central 
rendering plant also increases the 
probability of odors at the receiving 
dock and the crushing station. These 
areas and also the building used as 
the collection point should be sprayed. 

Renderers handling dead __ stock 
from various stockyards, with pickups 
limited to once or twice a day, will 
find the reodorant offers a means of 
controlling cooker odors. The material 
can be added at the beginning of the 
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cook. It is vaporized in the cook and 
entrained with the vapors from the 
cooker, masking effectively undesir- 
able odors inherent in the material. 

Masking of odors from any inedible 
rendering operation during the sum- 
mer months fosters better community 
relations. While many plants originally 
were built at the outskirts of town, 
they now are flanked by budding com- 
munities whose good will is essential. 

As stated earlier, the condenser and 
hot wells generally do not require a 
reodorant. However, during peak 
loads on hot days, the addition of the 
masking material may solve an opera- 
tional headache. At times even the 
scrubbing of vented air will not con- 
trol the odors. Used at small levels, 
5 to 10 p.p.m., the reodorant will 
mask the condenser effluent as it goes 
into the sewer from hot wells or scrub- 
bing towers. 

Much of the odor at a rendering 
plant results from the actual physical 
breakdown of the material. To control 
odors, the crushers, hashers, grinders, 
etc., should be hooded and mechan- 
ically vented. If they are vented, the 
steam aspirated reodorant can mask 
the odors. The same technique can be 
extended to include viscera conveyors, 
paunch emptying stations and other 
odor emitting stations. 

If comminuting stations are not 
vented, periodic spraying of equip- 
ment during the operational period 
can control the odor problem. 

Wherever the air from a_ building 
is drawn through water scrubbers, the 
reodorant can be introduced through 
proportioning pumps as the water 
runs into holding tanks. Periodically, 
depending upon the contamination 
load, this water is changed. New- 
comb-Detroit air washers use one gal- 
lon of the reodorant per 200 gals. of 
water each 24 hours to control odors. 


Sheep Raisers Voting on 
Assessment for Promotion 


Wool and lamb producers now are 
voting in a referendum to decide 
whether an agreement providing for 
advertising, promotional and related 
market development activities for 
wool and lambs will be put into ef- 
fect. The referendum closes August 
19. 

The agreement provides for a de- 
duction of le per pound from shorn 
wool payments and 5c per cwt. from 
lamb and yearling payments. The 
American Sheep Producers Council 
would used the funds to improve the 
market for products of the sheep in- 
dustry. 


New Livestock Sanitary 
Law Adopted by Oregon 


A new basic livestock sanitary law 
enacted by the 1955 Oregon Legisla- 
ture contains two features different 
from any disease control legislation 
previously adopted in the state, it 
was pointed out by State Agricultural 
Department officials. 

The new statute permits the de- 
partment to promulgate by adminis- 
trative action a list of vaccines or 
other bacteriological or biological 
products which may be a hazard to 
livestock health. Anyone selling or us- 
ing any such products would be in 
violation of the law. 

Heretofore, a list of restricted or 
prohibited products was written into 
law and changes made only by legis- 
lative action. The new policy was 
decided upon, officials explained, be- 
cause developments in this field have 
been too numerous and frequent in 
recent years to wait for biennial legis- 
lative sessions. 

The second feature of the new law 
authorizes the department to draft 
rules for testing, treatment or exami- 
nation of livestock as a condition for 
entry into Oregon. Animals entering 
the state in violation of such regula- 
tions, under the law, may be sum- 
marily quarantined. 

Officials explained that the new 
law also establishes a basic pattern 
for payment of indemnities for all 
livestock (except animals condemned 
for brucellosis, tuberculosis and para- 
tuberculosis) ordered slaughtered by 
the department to protect the health 
of other animals and humans. 


California Governor Signs 
Excess Truck Weight Bill 


Governor Knight signed into Cali- 
fornia law a bill permitting truck 
loads in excess of weight limits on 
certain roads. 

Listed in the recent State Legisla- 
ture as SB 271, by Berry, the meas- 
ure will permit excess loads up to 
25 per cent of the maximum load 
weight limitation but will limit the 
distance traveled to 75 miles. 

The new law also provides for the 
trucker to enter into an agreement 
with the State Department of Public 
Works to make financial contributions 
for the repair and maintenance of 
the roads. 


Ohio Truck Bill Vetoed 


Governor Lausche vetoed an Ohio 
legislative bill which would have in- 
creased the load limit permitted on a 
40-foot vehicle. 
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USDA Allocates $6,890,700 
For Industry Research 


totaling $6,890,700 
allocated for various research 
projects on production, utilization 
and marketing of livestock, meat and 
meat products for the 1955 and 1956 
fiscal years, Byron T. Shaw, adminis- 
trator of the USDA’s Agricultural Re- 
search Service, announced. 

Of this amount, $538,100 will be 
spent during each of the two years 
in research on utilization of animal 
fats and oils and special products; 
$156,000 per vear will be spent in 
research on the utilization of hides, 
skins and leather, and $89,600 will 
be devoted to meat investigations, in- 
cluding research on the nutritional 
value of meats. 


Funds have 


been 


Wins Max Hecht Award 


Dr. Everett P. Partridge, director 
of Hall Laboratories, Inc., Pittsburgh, 
has been presented the 1955 Max 
Hecht Award of the American Society 
for Testing Materials in recognition of 
his 30 years of contributions to the 
technology of industrial water. The 
Hecht Award goes annually to a 
member of ASTM Committee D-19 
on industrial water. 
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LIVESTOCK BUYERS 


at stockyards in 
National Stock Yards, Ill. 
Peoria + Bushnell * Springfield 


All our country points operate 
under Midwest Order Buyers. 


& 
Orders placed only through 
NATIONAL STOCK YARDS, ILL. 


UPton 5-1860 
BRidge 1-8394 


Phones } 
UPton 3-4016 


H. L. SPARKS & CO. 
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Livestock Care to Get All the Meat Paid For 


Management and feeding of live- 
stock in packinghouse storage pens 
prior to slaughter is an important job 
if maximum yield and optimum meat 
quality are to be obtained. While 
rough handling of animals on the 
farm, in transit and just prior to 
slaughter constitute a source of great 
loss, there are other factors in live- 
stock care to which the packer should 
give attention. 

Recent research indicates, for ex- 
ample, that a 55° to 65° temperature 
range is best for feed conversion ef- 
ficiency in livestock and that produc- 
tion drops off at higher (and lower) 
temperatures. While animals are not 
being fed to gain just before slaugh- 
ter, it is reasonable to assume that 
excessive temperatures do have an 
effect on yield, respiration, etc. In 
the livestock production field a wide 
variety of methods are being tried to 
effect cooling, including water sprays 
on the stock, spray roofs on shelters, 
louvered shelter roofs, water-cooled 
sub-roofs on pens, white top and 
black bottom roofs and evaporative 
techniques. Cool drinking water has 
been found helpful. 

At the 1955 research conference of 
the American Meat Institute, held at 
the University of Chicago, A. L. Neu- 
mann of the University of Illinois 
pointed out that holdover feeding of 
animals has both physiological and 
psychological aspects. The decrease 
in extracellular water, along with 
some nitrogen and potassium losses, 
indicates that tissue loss or break- 
down occurs. Although time does usu- 
ally not permit replacement of min- 
eral losses, the extracellular water can 
be replaced during hold-over feeding 
by addition of salt and sodium bicar- 
bonate to the feed or water. This as- 
sumes that enough water is actually 
consumed. 

Animals are creatures of habit, and 
changing surroundings, feeds and 
caretakers have a lot to do with their 
failure to eat or drink much after de- 
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livery to a slaughterer’s pens. Any- 
thing that can be done to make ani- 
mals comfortable, such as providing 
shelter in winter and shade in sum- 
mer, dry bedding, fresh water and 
quiet, understanding caretakers, will 
pay off in many instances. 

Water alone following a shrink peri- 
od is not well consumed. When feed 
and water are both offered, more wa- 
ter will be consumed. Enough bunk 
or hay rack space must be available 
for most all the animals to eat at 
one time. 

Feeding special feeds such as salt 
mixtures prior to shipping aggravates 
the shrinkage problem, both for the 
shipper and the slaughterer, for urine 
excretion is increased and other than 
the excess water and salt consumed 
is excreted. 

Limited experimental evidence in- 
dicates that sucrose feeding, especial- 
ly to swine, seems to offer possibili- 
ties in regard to increasing killing 
yield and carcass quality. When fed, 
as molasses, it also may increase 
other feed intake as well as water 
intake. 


SBA Regional Heads May 
Approve Some Direct Loans 


Direct business loans up to $10,000 
now may be approved by the 14 
regional directors of the Small Busi- 
ness Administration without prior 
approval of the Washington office, 
Wendell B. Barnes, SBA administra- 
tor, announced. 

In the past the regional directors 
were authorized to approve only busi- 
ness loans up to $50,000 in which at 
least 25 per cent of the total amount 
of the loan was shared by a private 
lending institution. The latest action 
is expected to speed up work on loans 
handled in Washington. 

Barnes reported that SBA approved 
2,252 loans for $63,210,000 in the fis- 
cal year ended June 30. 
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Meat Production at Lowest in Year 


Production of meat under federal inspection for the short holiday 
period declined to the lowest volume in about a year as output fell 11 
per cent to 300,000,000 Ibs. from 338,000,000 Ibs. the week before. 
However, the week’s total was a shade larger than the 296,000,000 Ibs. 
produced a year earlier. Slaughter of all animals was down, with that 
of cattle off 11 per cent from the previous week and 3 per cent below 
last year. Hog slaughter declined 10 per cent from the week before, 
but was 12 per cent above a year ago as lighter average hog weights cut 
the difference in output of pork to 8 per cent. Lard production was 
only about 7.6 per cent above last year. Estimated slaughter and meat 
production by classes appear below as follows: 


BEEF 
Week ended Number Production 
M's . Ibs. 
July 9, 1955 317 166.7 
July 2, 1955 357 189.2 
July 10, 1954 328 169.1 
VEAL 
Week ended Number Production 
M's Mil. Ibs. 
July 9, 1955 115 15.2 
July 2, 1955 134 137 
July 10, 1954 124 16.5 


1950-55 HIGH WEEK'S KILL: Cattle, 416,624; Hogs, 1,859,215; Calves, 182,240; Sheep and Lambs, 
369,561. 
1950-55 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
AVERAGE WEIGHTS AND YIELDS (LBS.) 


137,677. 
CATTLE 
Live Dressed 
July 9, 1955 950 526 
July 2, 1955 955 530 
July 10, 1954 938 516 
CALVES 
Live Dressed 
July 9, 1955 240 132 
July 2, 1955 240 132 
July 10, 1954 238 133 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
717 108.0 
801 120.4 
641 99.8 
LAMB AND TOTAL 
ON MEAT 
Number Production PROD 
M's Mil. Ibs. Mil. Ibs 
233 10.3 3 
253 Vl 338 
240 10.4 296 


HOGS 
Live Dressed 
151 


267 

268 150 

276 156 
SHEEP AND LARD PROD. 
Per Mil. 
Live Dressed cwt. Ibs. 
2 44 14.6 28.0 
92 44 14.9 32.0 
91 43 14.7 26.1 








Outlook Favorable For 
U. S. Meat Sales in Cuba 
Possibilities are good for increasing 
United States sales of quality meat 
products in Cuba, it has been re- 
ported. However, customary U. S. cuts 
and methods of cooking are virtually 
unknown to the majority of Cubans. 
For this reason a considerable amount 
of education and promotion will be 
required before a substantial market 
can be developed, the report  indi- 
cated. As this market develops there 
should be a greater demand for U. S. 
beef, especially during the dry season 
when Cuban slaughter normally de 
clines. It is also likely that local pro- 
ducers will increase feeding operations 
to produce more beef of the higher 
grades. A slight increase in pork im- 
ports by Cuba during 1955 is likelv. 
Until recently, the production and 
importation of high quality beef in 
Cuba was discouraged, because of a 
government ceiling price of 12%c per 
lb. for all live cattle regardless of 
condition. A decree of the Cuban 
government as of January 27, 1955, 
established two new grades of beet 
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approximating the U. S. Choice and 
Good. The decree further exempted 
these grades from price control. Since 
this regulation has become effective 
there has developed a small but in- 
creasing demand for quality beef. One 
market in Havana is at present slaugh- 
tering 50 head of cattle a week to 
supply its customers and the other 
quality meat markets probably equal 
or exceed this number weekly. 

Cuban imports of fresh beef in- 
creased from 121,000 Ibs. in 1953 to 
568,000 Ibs. in 1954. All of the im- 
ports were from the U. S. and con- 
sisted mostly of Choice grade beef to 
supply the small but expanding mar- 
ket in Havana. Imports of jerked beef 
declined considerably in 1954 because 
of the unusually heavy receipts in 
1953 and the large stocks on hand at 
the end of the year. 

Imports of cured pork products 
during 1954 amounted to 19,200,000 
Ibs. and were more than double those 
of the previous year. All of the im- 
ports in 1954 were from the U. S. The 
volume of imports increased still fur- 
ther during the first four months of 
1954 and amounted to 11,200,000 Ibs. 


Commercial Meat Output 
In May 10% Above Year Ago 


A total of 1,965,000,000 Ibs. of red 
meat was produced by commercial 
livestock slaughtering plants during 
May, according to the Crop Report- 
ing Board. This was 1 per cent more 
than the 1,936,000,000 lbs. produced 
in April and 10 per cent more than the 
1,792,000,000 Ibs. produced in May, 
1954. Estimated meat production in- 
cludes slaughter in federally  in- 
spected plants and other wholesale 
and retail plants, but excludes farm 
slaughter. 

Meat production during the first 
five months this year totaled 10,145.,- 
000,000 Ibs., 8 per cent above the 
9,427,000,000 Ibs. produced in the 
corresponding period last year. All spe- 
cies showed an increase in meat pro- 
duction for the five-month period over 
last vear. Beef output was up 2 per 
cent; veal, up | per cent; pork, up 17 
per cent; and mutton and lamb, up 7 
per cent. 

Beef production in May totaled 
1,075,000,000 Ibs., 6 per cent above 
the 1,013,000,000 Ibs. in April and 7 
per cent more than in May 1954, 
which was 1,009,000,000 ibs. The av- 
erage live weight of slaughter cattle 
was 929 Ibs., 5 Ibs. lighter than a 
month earlier but the same as a year 
earlier. 

Veal output in May totaled 118,- 
000,000 Ibs., 8 per cent above 109,- 
000,000 Ibs. in April and 3 per cent 
above May output of 115,000,000 Ibs. 
a vear ago. Slaughter calves averaged 
222 Ibs. compared with 202 Ibs. a 
month earlier and 220 Ibs. a year 
earlier. 

May pork production totaled 70§,- 
006,000 Ibs. Pork volume was 6 per 
cent less than the 751,000,000 Ibs. in 
April but was 15 per cent more than 
in May last vear, which amounted to 
616,000,000 Ibs. The total number of 
hogs slaughtered in May was 7 per 
cent less than in April, but 21 per cent 
more than in May, 1954. In May, hogs 
averaged 246 Ibs. This compared with 
240 lbs. a month earlier and 254 Ibs. 
a year earlier. 

Mutton and lamb production dur- 
ing May totaled 64,000,000 Ibs. 
This was 2 per cent above April this 
year and 19 per cent above May last 
vear. The average live weight of 
slaughter sheep was 96 lbs., or 3 Ibs. 
lighter than a month earlier, but 1 Ib. 
heavier than a year earlier. 


See want ads for equipment buys. 
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SUPPLIES 





U. S. Imports of Beef and Pork Reflect 
Supply Situation of the Two Meats 


United States imports of meat de- 
clined slightly during 1954, with 
larger imports of pork not quite off- 
setting reduced imports of beef. Total 
meat ~~ amounted to 303,000,- 
000 Ibs. (product weight), compared 
with 312,000,000 Ibs. in 1953, and 
the record entry of 384,000,000 Ibs. 
during 1951, according to the For- 
eign Agricultural Service. 

Exports of meat from the U. S. de- 
clined more than one-fifth during 
1954 from the 1953 total of 127,000,- 
000 Ibs. (product weight). There was 
a substantial decline in exports of 
pork during the year, and beef ex- 


ports were off moderately. 

The smaller imports of beef large- 
ly reflected the beef supply situation, 
the production of which has increased 
steadily from 1951 through last year. 
The larger per capita consumption 
helped reduce somewhat the pres- 
sure of the larger output last year, 
as each person ate an average of 21 
Ibs. more last year than the year be- 
fore. 

Imports of pork continued at high 
levels in 1954, Canada supplied most 
of the fresh pork and canned hams 
came from the Netherlands, Denmark, 
Poland and West Germany. 
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MSG Extends Palatability 
of Frozen Pork Sausage 


Seasoned pork sausage with mono- 
sodium glutamate and _ unseasoned 
sausage plus MSG were found to be 
still very acceptable from the stand- 
point of palatability, as was the un- 
seasoned control product, after a year 
in freezer storage, according to a 


study made by James D. Kemp, 
animal husbandry division, Univer- 


sity of Kentucky, and published in 
Food Technology of July, 1955. 

In contrast, seasoned pork sausage 
containing no MSG was found to be 
unsatisfactory after four to 
months freezer storage. Monthly taste 
tests were conducted following the 
initial two months of storage. 

Visual appearance indicated that 
the seasoned sausage had darkened 
with age whereas all unseasoned 
samples were still bright after a year. 
The seasoned sausage without MSG 
appeared to have a slightly stronger 
odor than the seasoned product plus 
MSG. The unseasoned control ap- 
peared to have a much fresher odor 
after a year's storage. 


Meat Index Up Fraction 


While average primary market 
prices remained unchanged at 110.0 
for the week ended July 5, the whole- 
sale price index on meat edged up- 
ward 0.5 per cent to 86.7 per cent 
after the previous week’s sharp de- 
cline, according to the Bureau of 
Labor Statistics. Livestock and_re- 
lated products advanced 1.9 per cent 
and fats and oils, 2.0 per cent. 





DOMESTIC SAUSAGE 








DRY SAUSAGE SAUSAGE CASINGS Export bungs, 34 in. cut 45@ 55 
i Lge. pr. bungs, 34 in... 32@ 35 
(1.e.1, prices) (Le... prices) (Le.l. prices quoted to manu- Med. prime bungs, 384 a 
— ‘ ee Meroe re reer 22@ 2 
Pork sausage, hog cas... S84 Cervelat, eh. hog bungs.....85@88 features of sausage) Seal pete bungs ... 14@ 23 
ork sausage, DUK ..... 35%  whuringer ...........0.0000- 15@48 Beef casings: Hog middles, 1 per set 
Pork sausage, sheep cas., ‘ . Miya e Domestic rounds, 1% to ¥ "pe 
1-Ib. pkge.'...........51 @52% = Farmer’ ..... ss. eee eee ee eee 68@70 PUR OURN oe be ha co wis,s 60@ 75 OO SIE bpca enn ttics “2 
Pork sausage, sheep cas., “ oT Sor eee ee i0@ Domestic rounds, Sheep Casings (per eseest 5 
5/G-Ib. pkge. ........ 18 @49 BG) B@lamt secs sca cons 76@80 1% inch, 140 pack... 75@ 90 26/28 mm. ..........-4. 4.90@5.7i 
Frankfurters, sheep cas..50%@53 Genoa style salami, ch. ....90@93 Export rounds, wide, = 
Frankfurters, skinless... .401%,@41 over 1% inch ......1. 25@1.50 mm. 
Bologna (ring) .........39  @43 Export rounds, medium, ably 
Bologna, artificial cas...34%@36 SPICES 1%@1% inch ....... 5@1.10 mm. 
Smoked liver, hog bungs.41@42% a ei dike <p Export rounds, narrow, cae 
New Eng. lunch., spec...57 @60 (Basis Chgo., orig. bbls., bags, 1% inch, under -.-1.00@1.25 
Polish sausage, smoked... 57 (bales) No. 1 weas., 24 in. up. 183@ 16 CURING MATERIALS 
Tongue and blood esac 4214 Whole Ground No. 1 weas., 22 in. 9@ 13 Cwt. 
Pickle & Pimiento loaf. . 3072 Allspice, prime .....1.08 1.12 No. 2 weasands ...... 8@ 10 Nitrite of soda, in 400-Ib. 
ee ae ee 42% a Middles, sew, 1%@2% bbls., del. or f.0.b. Chgo..$10.31 
BONO MURR hanks cae se cis 1% _ Resifted -1.10 1.18 INCH ....eeeeeeeeeeee 00@1.25 Pure rfd gran. nitrate of 
Chili Powder ........ be 47 Middles, select, wide, soda. 5.65 
Chili Pepper ........ = 41 2@2% inch ......... S15 t80° oe cae a ae is 
SEEDS AND HERBS Cloves, Zanzibar .... 64 70 Middles, extra select, ‘Tao 
: ’ Ps @2 h 1.95@2.35 a... eer ee 
Sh Aa ceed Ginger, Jam., unbl.... 56 60 4@ BEM ose cons on a Salt, in min. car. of 45,000 
-c.l. prices) can nu coapege P Beef bungs, exp. No. 1. 25@ 34 
2 Mace, fancy, Banda. .1.80 2.00 > Ibs. only, paper sacked, f.o. d. 
Ground te Sg 90 Beef bungs, domestic... 16@ 24 Ch * Gq t 
Whole for Sausage West Indies ....... 1.85 Dried or salt, bladders, gy am 100-1b. 
ivauawaban 06 31 East Indies ........ me 1.90 piece . . oi Rage % tao * 96.00 
Cominos seed ||. 22 °7 Mustard flour, fancy. .. 37 8-10 in. wide, flat... 9@ 13 Sine Chae uees) nmr eau 
Mustard seed, th ELE ee 33 10-12 in. wide, flat... 9@ 13 Refined standard cane 
’ famcy .... wee.- 28 West India Nutmeg... .. 60 12-15 in. wide, flat... 14@ 20 Raw, 96 basis, f.o.b. N.Y.. 5.95 
Yellow American. 1s a Paprika, Spanish ... .. 51 Pork casings: gran., basis (Chgo.)..... 8.30 
Oregano ......... 34 41 Pepper, Cayenne .... .. 54 Extra narrow, 20 mm. Packers, curing sugar, 100-Ib. 
Coriander, Morocco, Rad. Wo. 53 OM. ccsnascnecdscat 4.00@4.35 bags, f.o.b. Reserve, La., 
Natural, No. 1.. .. - ; Fig as Narrow, mediums, WOORGRS: cus Cascesedesunade 8.10 
Morjoram, French 46 52 Pepper: oO 3.70@4.00 Dextrose, per cwt. 
Sage, Dalmatian, bondoc bal ee re 71 77 32@35 eas cravat 2.30@2.60 Cerelose, Reg. No. 53 ..... 7.85 
oh a Serpe ar Pe 56 64 MM i seg eames fcc 69 Spec., med., 35@38 mm.1.50@1.70 Ex-Whse., Chicago ....... 7.45 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 

(1.¢.1. prices) 
Native steers: 


Prime, 600/800 ....... 3814 
Choice, 700/800 ...... 36% 
Choice, 500/700 ...... 387% 
Good, 500/700 ........ 36 
Commercial cows .... 26 
(PRC ee re 27% 
Canner & cutter cows. 24 
PRIMAL BEEF CUTS 
Prime: 
Hindgqtrs., 5/800 ..... 52 
Foreqtrs., 5/800 ...... 28 
Rounds, all wts. ..... 43 @44 


Trd. loins, 5 
Sq. chucks, 7 


@si 






Briskets 
Ribs, 25 
Navels, 
Flanks, 





No. 1 
rough No. 1..12 


Choice: 

Hindqtrs., 5/800 ..... 47 @48% 
Foreqtrs., 5/800 ..... 27% 
Rounds, ‘all wts. .....424%@48 
Trd. loins, 50/60 (lel. ie 74 ore 
Sq. chucks, 70/90 are 

Arm chucks, 80 110 ..26 @ 20%4 
Briskets (Icl) .....«. 

Ribs, 25/35 (Icl) ....45 @ rr 
Navels, NO, To. ..c ce 3%, 
Flanks, rough No. 1...12 @1 214 







Good: 

MEE Sh Serco ve enets 41 @42 
Sq. cut chucks ...... 27 @28 
RS rrr 2 @27 
MR Se rk oes waa ons 40 @42 
je rr 66 @6S 

COW & BULL TENDERLOINS 

ys, 3/dn. (frozen) .... 64@ 66 

, 3/4 (frozen) ...... 80@ 8&8 

, 3/5 (frozen) ...... N@ 

/up (frozen) ..... 1.00@1.05 


: 5/up (frozen) ..... 1.00@1.05 


BEEF HAM SETS 


Knuckles, 7% up ...... 42 
Insides, 12/up .......... 42 
Outsides, 8/up .......... 8714 
CARCASS MUTTON 
(1.c.1. prices) 
Choice, 70/down ..........- 14@15 
ND. COINS 6 id's -c-slore-e wade 13@14 


CHICAGO 


July 12, 


1955 
BEEF PRODUCTS 


Tongues, No. 1, 100’s...25%;@27 


Hearts, reg., 100’s ..... 114%,@12 
Livers, sel., 30/50's .... 28 
Livers, reg., 30/50's .... . 
Lips, scalded, 100’s .... 8 @ 8% 
Lips, unscalded, 100's... 7 @8 
Tripe, scalded, 100’s.... 5% 
Tripe, cooked, 100's .... 6% 
po OS ae 6% 
i RR PRA ceee ere 6% 
WOGGM, BOOM ccccccasnse 414 


FANCY MEATS 


(1.¢.1. prices) 


Beef tongues, corned ......... 35 
Veal breads, under 12 oz. ..... 69 

Bae We netaecusade see sass 1.12 
Calf tongue, 1 lb./down ...... 19 
Ox tails, under % Ib. ......... 11 
Ox taille, over HW. .cccccuvés 12 


BEEF SAUS. MATERIALS 
FRESH 


Cc. C. cow meat, bbls.. 
Bull meat, bon’'ls, 
Beef trim., 75/80, 
Beef trim., 85/90. 
Bon'ls chucks, bbls. . 
Beef cheek meat, 
CRUG, Ms oc bins come 

Beef head meat, bbls.... 18%, 
Shank meat, bbls. Ay 
Veal trim., bon’ls, bbls. .30 @31 







VEAL—SKIN OFF 
(Carcass) 
(1.¢.1. prices) 


Prime, 80/110 ... 
Prime, 110/150 
Choice, 50/80 ... 
Choice, 80/110 . 
Choice, 110/150 
Good, 50/80 


. .$39.00@ 40.00 
38.00@ 39.00 

.. ee. 33.00@34.00 
SoeaS 35.00@ 37.50 
35.004 37.50 

Rae had 31.00@ 33.00 


Good. 80/110 ........ 33.00@35.50 
Good, 110/150 ....... 33.00@ 35.50 


Commercial, all wts... 


CARCASS LAMB 


(1.¢.1. prices) 
Prime, 40/08 oc icceewesues 47@48 
Ds Ge ova cso sk cere None «utd. 


29.00@ 32.00 


CG SE 0 iss ween doeae 47@48 
Nee, Oo onc ass eee None atd 
RO, Me Wn is ed occa ee nes 4245 





July 12 

FRESH BEEF (Carcass): 

STEERS: 
Choice: 
500-600 Ibs. 
600-700 Ibs. 


Good: 
500-600 Ibs. ....... 
600-700 Ibs. ....... 
Commercial: 
350-500 Ibs. 
cow: 
Commercial, all wts.... 


Utility, all wts. 
Canner-cutter ..... 


200 Ibs. down 


SPRING LAMB (Careass): 
Prime: 

40-50 Ibs. 

50-60 Ibs. 


Choice: 


MUTTON (EWE): 
Choice, 70 Ibs. down, . 


JULY 16, 1955 








; $38.00@ 39.50 
yee ene Red 37.00@ 38.00 


34.00@37.00 
33.00@ 36.00 


pace kee 82.004 35.00 


25.004 28.00 
. 24.00@27.00 
None quoted 


43.00@ 45.00 
42.00@ 44.00 


15.00@ 18.00 
Good, 70 Ibs. down..... 15.00@ 18.00 


PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


San Francisco No. Portland 
July 12 July 12 


$40.00@42.00 
38.00@40.00 


$39.00@ 41.50 
38.00@ 40.00 


26.00@38.00 
35.00 @37.00 


36.00@ 39.00 
35.00@ 38.00 


33.00@ 35.00 33.004 36.00 


26.00@31.00 
24.00@ 28.00 
23.00@ 25.00 


27.00@31.00 
2 .00@ 27.00 
20.00@ 23.00 





FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice: 
SeG Ee. Gown 265005 0i 8 38.00@ 41.00 36.00@38.00 35.00@ 38.00 
Good: 


34.00@ 36.00 33.004 36.00 


42.00@44.00 
40.00@ 42.00 


40.00@43.09 
40.00@ 44.00 


40-50 The. 2. ccc eciss 43.00@ 45.00 42.00@ 44.00 40.00@43.00 
FOr 42.00@ 44.00 40.00@ 42.00 40.00@ 42.00 
CO CO WE. sanceese 39.00@ 42.00 36.00@40.00 36.00@40.00 


None quoted 
None quoted 


13.00@ 15.00 
13.00@ 15.00 














NEW YORK 


July 12, 


WHOLESALE FRESH MEATS 
BEEF CUTS 


(l.e.1.) 


Western 


Prime Steer: 

Hindatrs., 600/700. cet 53.00 
Hindgatrs., My} ee Myre ry 00 
Rounds, flank off . * o5: 00@46.00 
Ribs (7 bone cut)... 55.00@58.00 
Cow, com, hindatrs., : 

GOO/TEO  .cccccecss 36.00@39.00 
Cow rounds, all wts. 37.00@39.00 
Cow ribs, all wts.... 34.00@37.00 


BEEF CUTS 


(1.e.1.) 
Prime Steer: 
Hindgtrs., 600/800... 
Hindgtrs., 800/900... 
Rounds, flank off . 
Rounds, diamond bone, 
ara 46.0@ 47.0 
Short loins, untrim... 75.0@ 85.0 
Short loins, trim. 1.0@140.0 
i eee eer « 
Ribs (7 bone cut)... 





50.0@ 52, 0 
45.0@ 46.0 





Asm Onecks .......% 5 

. BPPereere er ere 8.0@ 29.0 
Cy Se er 

Foreqtrs. (Kosher)... 32.0@ 34.0 


Arm Chucks (Kosher) 31.0@ 33.0 
Briskets (Kosher) . 29.0@ 30.0 


Choice Steer: 
Hindgtrs., 600/800... 
Hindqtrs., 800/900... 49.0@ 51.0 
Rounds, flank off - 48.0@ 44.0 
Rounds, diamond bone, 


50.0@ 55.0 


SE See 44.0@ 45.0 
Short loins, untrim... 72.0@ 78.6 
Short loins, trim. ....102.0@115.0 
PRED J éwhevaxcneias 13.5@ 14.0 
Ribs (7 bone cut)... 48.0@ 52.0 
Arm Chucks ....... 27.5@ 29.0 
Ln, SERIA 28.0@ 29.0 


PURE) siweiecie< - 11.0@ 12.0 
Foreqtrs. (Kosher). 30.0@ 32.0 
Arm Chucks (Kosher) 29.0@ 31.0 
Briskets (Kosher) - 29.0@ 30.0 


1955 
FANCY MEATS 
(l.c.1. prices) 
Lb. 

Veal breads, under 6 oz. ... 51 
ClES CBs ac cccnccncoustemees 45@47 
BP GOES Ks tecatensuss ected 82@84 
Beef livers, selected ..... . .381@32 
Beef kidneys Sede eceveveenee p 
Oxtails, over % Ib. ........ 11@13 


LAMBS 


(l.e.1, careass prices) 
City 


Prime, 30/40 
Prime, 40/45 
Prime, 45/55 
Choice, 30/40 
Choice, 40/ 
Choice, 45 
Good, 30/40 
Good, 40/45 
Good, 4€ 














Good, 55/65 ......... 49. ‘00@50. 00 
Western 
Prime, 45/dn. ....... $51.00@52.00 
ty | eee 49.00@50.00 
Pemee, SO/O0 2366.45. 47.00@48.00 
Choice, 45/dn. ....... 50.00@51.00 
Choice, 45/55 ........ 49.00@50.00 
GOOG, GH Wa  sevcaes 42.00@ 44.00 


VEAL—SKIN OFF 
(l.c.1. carcass prices) 
Western 

Prime, 80/130 ........ $38.00@40.00 
Choice, 80/130 5.00@39.00 
Good, 50/80 30.00@32.00 
Good, 80/180 ........ 32.00@35.00 
Com'l, 50/80 ........ 28. a 
Com'l, 80/130 





BUTCHER'S 
Shop fat (ewt.) . 
Breast fat (eCwt:) ..c.ccsccue 
Inedible suet (cwt.) 
Edible suet (cwt.) 





N. Y. MEAT SUPPLIES 


(Receipts reported by the USDA 
Marketing Service week ended July 
9, 1955 with Comparisons) 

STEERS AND HEIFERS Carcasses 


Week ended July 9.... 11,944 

Week previous ........ 8,590 
COW: 

Week ended July 9 .... 2,761 

Week previous ........ 1,231 
BULL: 

Week ended July 9 .... 386 

Week previous ........ 438 
VEAL: 

Week ended July 9.... 10,350 

Week previous ........ 6,069 
LAMB: 

Week ended July 9 22,643 

Week previous 13,490 
MUTTON: 

Week ended July 9 .... 649 

Week previous ........ 644 
HOG AND PIG: 

Week ended July 9 .... 3,877 


Week previous 
PORK CUTS: 
Week ended July 9 .... 745, 
Week previous 
BEEF CUTS: 
Week ended July 9 .... 185 
Week previous 8 
VEAL AND CALF CUTS: 
Week ended July 9 .... 8,000 
Week previous ........ 3,909 
LAMB AND MUTTON: 


Week ended July 9 24,006 

Week previous ........ 57,221 
BEEF CURED: 

Week ended July 9 12,491 

Week previous ........ 12,471 





PORK CURED AND SMOKED: 
Week ended July 9 «« 220, 
Week previous ........ 173,261 

LARD AND PORK FAT: 

Week ended July 9 .... 36,279 


Week previous ........ 1,672 
LOCAL SLAUGHTER 
CATTLE: 
Week ended July 9 .... 10,372 
Week previous ........ 12,154 


CALVES: 
Week ended July 9 .... 11,839 
Week previous ........ 13,724 


HOGS: 
Week ended July 9 .... 
Week previous 

SHEEP: 

Week ended July 9 
Week previous 


re DRESSED MEATS 
VE: 

Weck ended July 9 .... 

Week previous 





HOGS: 
Week ended July 9 .... 17 
Week previous ........ 59 
LAMB AND MUTTON: 
Week ended July 9 .... 35 
Week previous ........ 55 


PHILA. FRESH MEATS 


Tuesday, July 12, 1955 
WESTERN DRESSED 
STEER CARCASS: 
Choice, 500/700 
Choice, 700/900 


(ewt.) 
. $40.00@41.50 
. 39.00@41.00 


Good, 500/700 ..... 37.00@38.50 
cow: 

Com’! all wts....... 28. 50@ 31.00 

Utility, all wts. 
VEAL (SKIN OFF): 

Choice, 80/110 

Choice, 110/150 

Good, 50/ 80 ..... 

Good, 80/110 ..... 

Good, 110/150 ..... 32.00@34.00 
LAMB: 

Prime, 30/45 ...... 52.00@54.00 

Prime, 45/55 ...... 50. 00@54.00 

Choice, 30/45 ...... 52.00@54.00 

Choice, 45/55 ...... 50.00@54.00 

Good, ‘all wts. ..... 44.00@47.00 
MUTTON (EWE): 


Choice, 70/down 
Good, 70/down 


17.00@20.00 

15.00@ 18.00 
LOCALLY DRESSED 

STEER BEEF Log ): Choice Good 


Hinds, 600/800... 51@53 47@49 
Hinds, 800/900. . 50@51 46@47 


Rounds, no flank. 47@50 42@46 
Hip rd., + flank. 45@48 42@44 
Full loin, untrim. 52@57 46@52 
Short loin, untrim. 60@68 55@60 
Ribs (7 bone) ... 5 

Arm chucks ..... 29@31 27@20 
pe SR 283@30 28@30 
Short plates 11@13 11@1% 

















PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


(Carlot Basis, 
SKINNED HAMS 


Fresh or F.F.A. 


Chicago 


Frozen 








oe eee | 
OG ae 43 
44@4il, 44 
45n 45b 
42 42 
37 37 
35 . 35 
35 35 
331, 334 
i ee 25/up, 2’s in. . 31 
Note—Regular Hams 2%c under 
skinned 
PICNICS 
Fresh or F.F.A Frozen 
291% is peewee is . 29 
27@ 6/8 ren 
8/10 22% @23 
10/12 21 
12/14 ; 1%n 
. S/up, 2’s in isl, 
FAT BACKS 
Fresh or Frozen Cured 


94on ° 6/58 
1044n 8/10 
l1l'4n 10/12 
11l44n 12/14 
12n 14/16 
12),n 16/18 
1244n 18/20 
12\4n 20/25 





Price 





Zone, July 13, 


BELLIES 


1955) 


Fresh or F.F.A. Frozen 
i EE ORE 30n 
Ae 36 
Ce = aaa nae 2s 
i ae Dp ere 271 
RFA Se. coe sce 2, 
ie ee 24 
rn: 

GR. AMN. BELLIES D.S. BELLIES 

Clear 
eS se 

a ee | eer | 

17% ¢ 

15%, 

1514 

131, 





FRESH PORK CUTS 


Job Lot Car Lot 


Fresh Fresh 
49@59 Loins, under 12..... 49 
48@43% Loins, 12/16 ... - 42% 
334434 Loins, 16/20 - 88@33\%, 
31 Loins, over 20 coe ee 
35 tost. Rutts, 4/8 32a 
30 Bost. Butts, 8/12 30n 
2914@30 Bost. Butts, 

over 8 29% @30 
46@47 mans, B/ON. 6.6. <a 4414 
30@31 Ribs, 3/5 my 29a 
20@21 its, B/aw. .. ia.e.. 21 





OTHER CELLAR CUTS 


Fresh or Frozen Cured 
14 Square Jowls 4 - 14n 
12%.@13 Jowl Butts, loose... 1314 
1314,n Jowl Butts, boxed Una, 





LARD FUTURES PRICES 











FRIDAY. JULY 8, 1955 
Open Hig! Low Close 
July 11.85 11.95 11.75 11.95 
SU a Pe 
Sep. 12705 12.05 11.8% 12.00 
ora 1%, 11.871 
72% 11.7244 7% 
Ret aa 10.97% 11.12%b 
Dec. 11.62%, y 11.50 11.60 
Jan. 11.5 11.50 11.524, 
Sales: 5,080,000 Ibs 
Open interest at the Close July 
z. July 185, Sept. 753, Oct. 151 
Nov. 136. Dee. 96, and Jan. 1 let 
MONDAY. JULY 11. 1955 
July 11 11.92% 11.77% 11.92% 
77% 
Sep. 11.% 12.00 11.95 12 Gob 
Oct 11.82% 11.85 11.80 11.85b 
Nov. 11.10 11.10 11.10 11.10b 
Dee, 11.55 11.60 11.55 11.60b 
Jan. 11.50 11.50 11.50 11.50 
Sales 2.080000 lbs 
Open interest at close Fr July 
&: July 162, Sept. 747, Oct 144 
Nov 128, Dec 106, and Jan. 11 
lots 
TUESDAY, JULY 12, 1955 
July 11.92% 11.95 11.87% 11.95 
Sep. 12.07% % 11.95 12.00 






11.8244 11.85 


Oct. 11.82% b 
11.07% 11.02% 11.05b 


Nov. 11.07% 





Dec. 11.55 11.55 11.50 11.423%6b 
Jan 11.5 
Sales: 3,680,000 Ibs 
Open interest at close Mon j 


713, Oct 14 
and Jan 
WEDNESDAY, JULY 13. 
July 11.97% 1 
Sep. 12.02% 12.15 
1 
1 


13 lots 


11: July 158, Sept 
Nov. 140, Dec. 107, 


1955 
» 12.00 
12.02% 12.05 

Oct. 11.87% 12 11.87% 11.90 

Nov. 11.20 11.20 11.07% 11.07% 
Dex 11.57% D 11.55 11.45b 
Jan 11.524,a 


Sales: 3,400,000 Ibs 

Open interest at close Tues., July 
12: July 138, Sept. 713, Oct. 139, 
Nov. 141, Dee. 112, and Jan. 3 lots 

THURSDAY, JULY 14, 1965 


July 11.95 11.97% 11.92% 11.92%%b 
Sep. 12.02% 12.02% 11.95 11.97%4a 
Oct. 11.774b11.8744 11.72% 11.7240 


Nov. 11.12% 11.12% 11.00 11.05 
Dee. 11.55 11.55 11.45 11.47% 
Jap 11.45a 

Sales: 4,000,000 Ibs 

Open interest at close Wed, July 
12: July 134, Sept. 721, Oct. 140 
Nov. 145, Dec. 117, and Jan. 13 
lots 


34 





CHGO. FRESH PORK AND 
PORK PRODUCTS 
July 12, 1955 
(To retailers and small lots) 


Hams, skinned, 10/12.. $5 
Haims, skinned, 12/14. , 45 
Hams, skinned, 14/16... 46 
ork loins, reg 8/12 10 @i2 
Pork loins, ben Is, 100's.62  @bd 
Shoulders, 16/dn., loose B41, 
Picnics, 4/6 Ibs., loose... ad 
Picnics. 6/8 Ibs, .. , 29 
Pork livers . ‘ode 12 
Bost’n bitts. 4/8 Ws 39° «@4il 
Tenderloins, fresh, 10's 80 
Neck bones, bbls 10 @11 
Brains. 10's Ss @% 
Ears. 30's 10 


Snouts, lean in 100's 7 

“eet s.¢., 30's 

CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To Sausage Manufacturers 


job lots only) 

Pork trim., reg 10°; 

bbs 16 
Pork trim., guar. 500% 

lean, bbls IN}, 
Pork trin SO% lean, 7 

bbls 29 
Pork trim., 95% lean, 

bbis . 38 @3S814 
Pork hend meat : i 
Perk cheek meat, trim 

bbls P 


-28 @28y 


PACKERS' WHOLESALE 
LARD PRICES 


tefined lard, tierces, f.o.b 

Chicago .. $15.50 
Refined lard, 50-lb. cartons 

f.o.b. Chicago ‘ 15.50 
Kettle rend., tierces, f.o0.b 

Chicago . a 16.50 
Leaf, kettle rend., tierces, 

o.b. Chieago ovcesses ROMO 
Lard flakes . 20.00 
Neutral tierces, f.0.b 

Chicago ‘ ey -- 20.00 
Standard shortening 
N. & 8. (del.) , 20.50 
Hydro, shortng. N. & § 21.75 
WEEK'S LARD PRICES 
P.S. or P.S8. or 
Dry Dry 
Rend. Cash Rend taw 
(Tierces) Loose Leaf 
July 8.. 11.95n 10.874gn 11L.874n 
July .. 11.95n 10.874n 11.87% n 
July 11 11.9244n 10.87% 11.871%4n 
July 12 11.92%n 10.87% 11.87%4n 
July 13 12.00n 10.87% 11.87%4n 
July 14.. 11.92.%n 10.76 11.75n 











| HOG CUT-OUT VALUES MUCH IMPROVED 
| (Chicago costs and credits for the first two days of the week) 
| Lower live hog costs to packers brought about decided 
| improvements in cutting margins on the animals this week, 
| while pork prices remained virtually unchanged on the 
| average from last week. Margins were at their best in 
| § 
| several weeks. 
—180-220 Ibs.— —220-240 Ibs.— —240-270 Ibs.— 
Value Value Value 
per perewt. per  perewt. per per ewt. 
| ewt, fin. ewt. fin. ewt. fin. 
| alive yield ailve yield alive yield 
Lean cuts $18.64 $12.00 $16.99 $71.30 $15.95 
Fat cuts, lard 7.31 5.25 7.44 4.63 6.51 
| Ribs, trims., ete. ..... 2.69 1.57 2.25 1.42 2. 
| Cost of hogs .......... 18.65 17.88 
| Condemnation loss .02 .02 
Handling, overhead 4.20 1.16 
TOTAL COST ......... $19.94 $28 $19.06 $26.84 
TOTAL VALUE ....... 18.82 26.68 17.35 24.46 
Cutting margin ... $1.12 $1.60 $1.71 $2.38 
Margin last week... 2.59 3.65 2.77 3.59 





_ PACIFIC COAST WHOLESALE 


Los Angeles 


July 


FRESH PORK (Carcass): (Packer Style) 
oy wie None quoted 


80-120 Ibs. 


130-160 Ibs. 


FRESH PCRK CUTS No. 1: 






. .$52.50@ 34.00 


PORK PRICES 


San Francisco 

12 July 12 

(Shipper Style) 
None quoted 
None quoted 


No. Portland 
July 12 
(Shipper Style) 
None quoted 
$32.00@33.00 








LOINS 
8-10 Ibs. 12.00@58.00 60.00@ 62.00 55.00@58.00 
UX & "a 0058.00 58.00@60.00 55.00@58.00 
12-16 Ibs 00@58.69 56.00@58.00 54.00@54.00 
PICNICS 
PICNICS (Smoked) (Smoked) (Smoked) 
4-8 lbs. 33.00@38.00 34.00@38.00 34.00@38.00 
HAMS, Skinned: 
VS 49.00@ 56.00 16.00@58.00 53.CO@57 OO 
Te ee 49.00@ 55.00 54.00@56.00 51.00@56.00 
BACON, ““Dry’’ Cure No. 1 
ee I ee ae 42. 00@ 52.00 52.00@ 56.00 49.00@56.00 
8-10 Ibs. 10,.09@ 49.90 : f 
10-12 Ibs. 38.004 48.00 16.00@50.00 
LARD, Refined 
1-lb. cartons 16.50@ 17.50 19.00@ 20.00 15.50@ 18.00 
50-Ib, cartons & cans. 14.50@16.75 18.00@ 19.00 None quoted 
TIGTCOR oo. 5 sca cess 14.00@ 16.00 16.00@18.00 


14.00@17.00 





N.Y. FRESH PORK CUTS 


July 12, 1955 


(Le.l, prices) 

Western 
Pork loins, 12.....850.00@53 
Pork loins, 12/16. 45.00@ 48. 
Hams, sknd., 10/14 416.00@ 47. 
soston butts, 4/8 10.00 42 
Spareribs, 3/down 48.00@ 51 
Pork trim., regular... 28. 
Pork trim,., spee, SOG 44. 

City 

Iams, sknd,, 10/14... .$48.00@50 
Pork loins, 8/12 54.00@ 5S, 
Pork loins, 12/14 . AT.00@52. 


Pienies, 4/8 
Boston butts, 4/8 
Spareribs, 3/down 


34.004 36. 
40.00@44 
50.00@ 54 


N.Y. DRESSED HOGS 
(i.c.1. prices) 

(Ifeads on, leaf fat in) 

nO to 7 Ibs 

75 to 100 Ibs 

100 to 125 Ibs. 

125 to 150 Ibs. 


| CHGO. WHOLESALE 
SMOKED MEATS 


July 12, 1955 


Hams, skinned, 14/16 Ibs., 
wrapped .. cereeee ay 
Hams, skinned, 14/16 Ibs., 


ready-to-eat, 
Hams, skinned, 
wrapped » 

| Hams, skinned, 
ready-to-eat, 
Bacon, faney, 


wrapped . 
16/18 Ibs., 
16/18 Ibs., 

wrapped 
trimmed, 


| brisket off, 8/10 Ibs., 
} WRADDOG ..sccee ceeseons 
Bacon, fancy, sq. cut, seed- 
less, 12/14 Ilbs., wrapped 
Bacon, No. 1 sliced, 1-Ib., 
open-faced layers ...... 





** 31 25@34 


PHILA. FRESH PORK 


July 12, 1f§ 











WESTERN DRESSED 
00 PORK CUTS—-CHOICE, LB. 
pol Regular loins, S/12 .... 52@54 
ni tegular loins, 12/16 46@48 
00 Butts, Boston style, 4/8. 87@39 
oo Spareribs, 
oOo 3 Ibs. down 48@50 
00 LOCALLY DRESSED 
oO Lb. 
00 Pork loins, 8/12 57@59 
ow Pork loins, 12/16 54@56 
Oo Spareribs, 3/dn 538@55 
oo Sk. hams, 10/12 .. }0@! 
Sk. hams, 12/14 . 50@52 
Sost. butts, 4/8 42@44 


HOG-CORN RATIOS 
The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
July 9, 1955, 12.6. 
This ratio compared with 
52 the 13.2 ratio for the pre- 
53 ©6ceding week and 14.4 a 
53 year ago. These ratios were 
34 calculated on the basis of 
No. | yellow corn selling at 
12 =$1.476, $1.487 and $1.618 
40 per bu. in the three peri- 
53 ds, respectively. 


was 


THE NATIONAL PROVISIONER 








Jt 


$15.95 
6.51 
2.00 


ICES 


Portland 
ly 12 

-r Style) 
e quoted 
0@ 33.00 


058.00 
58.00 
54.00 


noked) 
0@38.00 


0@57.00 
@56.00 


W@56.00 
W@ 52.00 
WI 46.00 


0@ 18.00 
ie quoted 
@17.00 





ORK 


1D 
i 
h2@54 
46@48 
$. 387@39 


48@50 


Lb 
57@59 
HAG 
538@55 
HO@H2 

. 50@52 
42@44 


TIOS 


tio for 
it Chi- 
ended 
» 126. 
d with 
he pre- 
14.4 a 
oS were 
yasis of 
‘lling at 
$1.618 
e peri- 


SIONER 








SOLVAY 





Nitrile of Soda 


o. 3. P. 


SOLVAY PROCESS DIVISION 


llied 
hemical 


ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 











JUST TEAR OFF AND MAIL 


THE NATIONAL PROVISIONER 
15 W. Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issues (one full 
year’s subscription) of THE NATIONAL PRO- 
VISIONER for only $6.00. 


[-] Check is enclosed 


[] Please mail me your invoice 





Name Please Print 





Street Address 





City Zone State 





Company 





Title or Position 

















JULY 16, 1955 


SHADOGRAPH 


fOr Precision 
Weighing at 
High Speed 







Specially designed for the meat packer, this scale 
is sensitive to 1/40 ounce and offers speeds up to 
50°. faster than mechanical indicator scales. Shado- 
edge indication is projected by a beam of light, 
eliminating all friction of indicator mechanism. You 
get fast, accurate readings without parralax. 


EXACT WEIGHT SCALE 
MODEL NO. 213 


One of a whole family of Exact 
Weight scales designed for meat 
packing. Short platter fall plus 
adjustable hydraulic damping 










mechanism provides quick and 
accurate readings. Magnified in- 
dication— 1” over and under 
equivalent to 1 ounce. Rated ca- 


pacity 3 lbs. 


Sales and Service Coast to Coast 


lack Weg it 


Better quality control 


Better cost control ao ZI les 


THE EXACT WEIGHT SCALE COMPANY 
915 W. Fifth Avenue, Columbus 8, Ohio 


in Canada: P. O. Box 179, Station $, Toronte 18, Ont. 
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BY-PRODUCTS...FATS AND OILS 





BY-PRODUCTS MARKET 


BLOOD 
Wednesday, July 13, 1955 
Unground, per unit of ammonia Unit 
PED Soo bac bent eee ie 60cb ore rgine 06:6 *6.00n 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 
LOW. TOBE crcccccccccccecesscccccs 
Med. test 
High test 
Liquid stick, tank cars .........+. 


PACKINGHOUSE FEEDS 

Carlots, per ton 
50% meat, bone scraps, bagged..$ 77.50@ 85.00 
50% meat, bone scraps, bulk ... 75.00@ 82.50 
55% meat scraps, bagged ....... 2. 
60% digester tankage, bagged . 82.50@ 85.00 
60% digester tankage, bulk ..... 80.00@ 82.50 
80% blood meal, bagged ........ 130.00@135.00 






70% steamed bone meal, bagged 
Cee. DOD) oi. + 24006000655 85.00 
60% steamed bone meal, bagged. 65.00 


FERTILIZER MATERIALS 

High grade tankage, ground, 
Der UGRIC AGRMORIA ....cccccccccsces 4.75@5.00n 
Hoof meal, per unit ammonia 5.25 


DRY RENDERED TANKAGE 


Low test, per unit prot. ...........0..- *1.50n 
Med. test, per unit prot. .......cccseoee *1.45 
HEISE CONt, POP UME PEt. ..cccccccccccee *1.40n 
GELATINE AND GLUE STOCKS 
Per cwt. 

Calf trimmings (limed) ........... 1.35@ 1.50 
Hide trimmings (green salted)..... 6.00@ 7.00n 
Cattle jaws, scraps, and knuckles, 

OE: OU 66:6.0:0.0.005.00 500000400 0 6 Omen 
Pig skin scraps and trimmings..... 5.25 


ANIMAL HAIR 
Winter coil dried, per ton ...... *125.00@135.00 


Summer coil dried, per ton ..... *60.00@ 65.00 


Cattle switches, per piece ....... 8%@5 
Winter processed, gray, lb. .. 19@20 
Summer procéssed, gray, lb. .... 12@12% 


n—nominal. a—asked. *Quoted delivered. 





TALLOWS and GREASES 


Wednesday, July 13, 1955 





Some consumers raised their ideas 
late last week, as offerings continued 
hard to uncover. A fair trade devel- 
oped, with bleachable fancy tallow 
selling at 7%c, special tallow at 6%c, 
and later at 6%4c, and the not all hog 
choice white grease at 7¥%c, all c.a.f. 
Chicago. The all hog choice white 
grease sold at 8%@8'M%c, delivered 
New York. Yellow grease sold at 6%c, 
Chicago, and bids of 6%c were heard 
on B-white grease. Some No. 2 tallow 
sold at 6%c, c.a.f. New Orleans, from 
a nearby outside point. Several tanks 
of edible tallow sold at 9c, caf. 
Chicago and Chicago basis. Low acid 
yellow grease was bid at 6%8c, Chi- 
cago, and 7c, bid c.a.f. East. A few 
tanks of all hog choice white grease 
sold at 8%c, c.a.f. New York. 

No material change was registered 
as the new week got under way: 
bleachable fancy tallow sold at 7%c, 
c.a.f. East, and hard body material 
held at 8c, same destination. Several 
tanks of not all hog choice white 
grease traded at 8c, delivered East. 


Edible tallow was reported availabk 
at last trading level 9c, Chicago. Buy. 
ing inquiry at list levels on most items 
locally. All hog choice white grease 
was bid at 8c, c.a.f. East. 

Buying for eastern destination wa 
the feature on Tuesday, and at frac 
tionally higher levels. A tank of spe 
cial tallow sold at 7¥%c, c.a.f. East, 
B-white grease sold at 6%4c, and yel 
low grease at 6%sc and 6lac, caf. 
Chicago; additional tanks of yellow 
grease sold at 7@7'c, delivered East, 
with low acid material bid at 7%e, 
Bleachable fancy tallow, regular and 
hard body product, sold at 8c, c.af. 
New York. Prime tallow was bid at 
Tec, c.a.f. East. The all hog choice 
white grease sold at 8¥%c, delivered 
East; 8%2c asked for more. A few 
tanks of not all hog choice white 
grease traded at 8c, c.a.f. East. 

Another “4c increase was made at 
midweek; bleachable fancy _ tallow 
traded at 7c, c.a.f. Chicago, and 
Chicago basis. The all hog choice 
white grease sold at 8¥c, later at 
8%%, c.a.f. New York; additional tanks 
held up to 8'%c. A few tanks of 
bleachable fancy tallow sold at 8¢ 
and 8tec, c.a.f. East. Yellow grease 








whatever they may be. 


74 Years of Successful Service § 


TO 


SLAUGHTER HOUSES 


Sell Your Inedible Material To Darling & Company For: 
¥ INCREASED PROFITS to you 
¢ TO GAIN USEFUL SPACE AND GREATER CLEANLINESS in and around | 


your plant, we have a staff of trained personnel to assist you in all problems, [i 
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DARLING & COMPANY | 





CHICAGO 


| | 


DETROIT 


CLEVELAND 


CINCINNATI 


| | BUFFALO a 





4201 So. Ashland 
Chicago 9, 

Ilinois 
Phone: YArds 7-3000 





P.O. Box 3329 

MAIN POST OFFICE 
Dearborn, Michigan 
Phone: WArwick 8-7400 


P.O. Box 2218 
Brooklyn Station 
Cleveland 9, Ohio 
Phone: ONtario 1-9000 


Cincinnati 


OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Lockland Station 


Ohio 
Phone: VAlley 2726 


P.O. Box #5 
Station "A" 
Buffalo 6, New York 
Phone: Filmore 0655 
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was bid at 6%c, Chicago, and 7c, 
c.a.f, East. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 9c; original fancy 
tallow, 7%4c; bleachable fancy tallow, 
Tze; prime tallow, 7%c; special tal- 
low, 7c; No. 1 tallow, 6%4c; and No. 
2 tallow, 6c. 

GREASES: Wednesday's quota- 
tions: not all hog choice white grease, 
7¥44@7'ec; B-white grease, 6%4@7c; 
yellow grease, 6%c; house grease, 
6@6%c; and brown grease, 5%4c. The 
all hog choice white grease was 
quoted at 8%c, c.a.f. East. 


EASTERN BY-PRODUCTS 
New York, July 13, 1955 


Dried blood was quoted Wednes- 
day at $5.50 to 6 per unit of am- 
monia. Low test wet rendered tank- 
age was listed at $5.25 per unit of 
ammonia and dry rendered tankage 
was priced at $1.25 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JULY 8, 1955 














Prev. 
Open High Low Close’ close 
July . 15.80 15.55b 15.90 
Sept. ... 14.87b 14.66 14.87b 
Oct. ... 14.35b 14.23. 14.41b 
Bec. ... 14.20b ane eves 14.13 14.25 
Jan. ... 14.21b rey Shee 14.14 14.21b 
Mar. 14.17b , en 14.12 14.22 
May 14.15b 14.05 14.15 
Sales: 157 lots. 
MONDAY, JULY 11, 1955 
July . 15.48b ‘ 15.45 15.47b 15.55b 
Sept. ... 14.57b 14.68 14.70b 14.66 
oct. ... 14.19 ; 14.15 14.29b 14.23 
Dec. ... 14.09b 14.15 14.10 14.17b 14,13 
Jan. ... 14.00b err aang 14.16b 14.14 
Mar. ... 14.10 14.15 14.10 14.15b 14.12 
May . 14.08b 14.08 14.06 14.08b 14.05 
Sales: 48 lots. 
TUESDAY, JULY 12, 1955 
July 5 15.45 15.38 15.45 15.47b 
i Sept. 14.70 14.65 14.68b 14.70b 
' Oct. 14.30 14.30 14.30b 14.29b 
> Dec. 14.19 14.13 14.19 14.17b 
Jan. .10b re 14.20b 14.16b 
Mar. . 14.12-13 14.13 14.12. 14.14b  14.15b 
May . 14.04b , va 14.10b 14.08b 
Sales: 66 lots. 
WEDNESDAY, JULY 13, 1955 
July . 15.45b 15.45 15.40 15.40 15.45 
Sept. ... 14.72b 14.77 14.70 14.74 14.68b 
Oct. ..- 14.30b 14.30 14.30 14.29 14.30b 
Dec. ... 14.17b 14.25 14.18 14.18 14.19 
Jan. 14.15b 14.20 14.20 14.20 14.20b 
Mar. . 14.15b 14.20 14.15 14.14 14.14b 
May . 14.10b 14.20 14.10 14.09 14.10b 
: Sales: 97 lots. 
VEGETABLE OILS 
Wednesday, July 13, 1955 
Crude, cottonseed oil, carlots, f.o.b. 
i ACE ee tee Cees ee 
Southeast 
SORES os ous 
Corn oil in tanks, f.o.b. mills ..... 14a 
Peanut ofl, f:0.b. mills .....ccesere 18n 
Soybean oil, f.o.b. mills .......... 11% pd 
Coconut oil, f.o.b. Pacific Coast. 1134n 
Cottonseed foots: 

Midwest and West Coast ........ 1%@ 1% 
NES Soar cCbees cen eicserseteaecdas 15.@ 1% 
OLEOMARGARINE 
Wednesday, July 13, 1955 
White domestic vegetable ..............00-. 26 
SE CUNEO ty yces co ecnccedects caveveeue 28 
COMED SONNET cai csccisiccaveccwceseus 24 
Ger. COMNNOD- WRGEES oie civ sede ccsiorcvens 23 
OLEO OILS 
(F.0.B. Chicago) 

Lb. 
Prime oleo stearine (slack barrels)... 9 @ 9% 
Bates Ole O1L (GEGME) 6. 6ccccccseves 13%@14% 
pd—paid. n—nominal. b—bid. a-—-asked. 
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HIDES AND SKINS 





Hides sold steady to ‘2c lower, de- 

pending on selection involved—Small 

packer hide market steady, but mid- 

western market slow—Offerings of calf 

and kipskins slow to come out—Shear- 
lings mostly steady. 


CHICAGO 


PACKER HIDES: There was no 
trading of hides up to midafternoon 
on Monday of the new week, but 
bids for certain selections were steady 
with last week’s levels. Not partic- 
ularly wanted were light native cows 
and Colorado steers. The position of 
packers was not made known, as gen- 
eral offering lists were not released. 

Light activity developed in the hide 
market on Tuesday, with prices steady 
to Yc up, depending on selection. 
Both River and Chicago heavy native 
steers brought 13%c. Heavy native 
cows of River point production sold 
steady at 12%c. Branded cows re- 
portedly constituted the bulk of the 
day’s sales and Northerns sold at 1 1c. 

Early Wednesday, light native 
cows sold %c off, and about 15,000 
brought 13%c and 14c. There was 
additional trading of heavy native 
steers at 13%c on Rivers and Chi- 
cagos. Light native steers of River 
production sold at 14%c and North- 
erns brought 15c. Branded steers were 
bid %c lower, but no activity came 
out early, Later in the day, about 
4,800 butt-branded steers and Colo- 
rados sold at 10%c and 10c, respec- 
tively. There was also additional trad- 
ing of light native cows at 13%c and 
14c. 

SMALL PACKER AND COUN- 
TRY HIDES: The Midwestern market 
for small packer hides was quiet re- 
garding sales during the week, but 
the tone of the market was generally 
steady. Some 50@52-lb. average from 
a River point sold at 11%c. Some 
60-Ib. average sold at 11%@12c for 
choice hides, consisting mostly of 
steers, a mideast point involved. The 
60-Ib. average was quoted nominally 
at 912@10c, selected, in the Midwest. 
Small packer Southwestern hides were 
quoted at 14'%c up to 16'%c, depend- 


ing on quality, freight rate, and 
weight averages involved. Some 


choice, plump, 30@50-lb. range, in- 
cluding a few brands, reportedly sold 
at 16%c. The country hide market 
was slow, with straight 50-Ib. aver- 
age renderers quoted at 7c. Straight 
48@50-lb. locker butchers were of- 
fered at 8%c and unsold up to early 
midweek. 


CALFSKINS AND KIPSKINS: 


Both markets quiet, due to lack of 
offerings. Definite bids hard to pin 


down as a consequence. 


SHEEPSKINS: A mixed truck of 
No. 1 shearlings, No. 2’s and fall clips 
sold at 2.25, 1.55 and 3.00, respec- 
tively. The No. 3 shearlings were 
nominally quoted at .50. Demand for 
shearlings was reported good, but 
production was low which created 
the lack of activity. Dry pelts were 
bid at 23c, but offerings held at 25c. 


Pickled skins were offered, but de- 
mand was slow to develop. Lambs 


were offered at 9.50 per doz. and 
sheep at 10.75 per doz. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended 


Cor. Week 
July 13, 1955 1954 


Hvy. Nat. steers ..... 13% 11%n 
Lt. Nat. steers ....... 144%@15 144%@15 
Hvy. Tex. steers ..... 10% 10n 
Mx.. Wet. TOR... veces ee 14% 134n. 
Butt brnd. steers ..... 10% 10 
ge 10 9% 
Branded cows ......... 11 @11% 12 @12% 
Mvy.. et. COME . dcics 12%@13 13%@14% 
Lt. Nat. cows ...-.-184%@14 154 
Wak... WP bc oon ia Skcae 9 @ 9%n 914@10n 
Branded bulls ........ 8 @ 8%n 8%@ 9n 
Calfskins, 

| | Se 4214n 40n 

10/down ...... 474yn 40n 
Kips, Nor., nat., 31n 25n 





SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over .... 9%@10n 91% @10n 
GO Gc duds arma done 11% @12n 12n 
SMALL PACKER SKINS 
Calfskins, und. 15 Ibs.. 30n 28 @30n 
pe ie ey 18n 18n 
SHEEPSKINS 

Packer shearlings, 
ps oe 2.25 1.85 
Dry Pelee ...<.0c5 23@ 25n 28@28144n 
Horsehides, Untrim. .. 8.00@8.50n 9.50@10.00 


N.Y. HIDE FUTURES 


FRIDAY, JULY 8, 1955 

















Open High Low Close 
July - 11.65b 11.72- 76 
Oct. 1... 12.80b 12.38 12.27 12,27 
Jan. 2.87b 12.95 12.% 12.86- 90 
Apr. 8b ge 13.38- 40 
July .85b 13.88- 90 
Oct. 5b 14.33- 40 
Sales: 21 lots. 
MONDAY, JULY 11, 1955 
July 11.67 11.67 11.67 11.58b- 622 
Oct. ... 12.25b 12.2 12.15 12.15 
Jan. ... 12.508 12.77 12.77 12.77 
Apr. ... 13.30b ‘ 7 13.29b 32: 
July 13.85b rere vita 13.29b 82a 
Oct. ... 14.45b 14.45 14.45 14,25b 30: 
Sales: 19 lots 
TUESDAY, JULY 12, 1955 
July - 11.40b F 11.50b Va 
Oct. ... 12.05b 12.10 12.00 12.08 
Jan. ... 12.70b 12.70 12.60 12.67b 70a 
Apr. ... 13.20b 13.20 13.20 13.19b 22a 
July ... 13.70b whi 13.70b- 72a 
Oct. ... 14.15b 14.20 14.20 14.15b- 22a 
Sales: 50 lots. 
WEDNESDAY, JULY 13, 1955 
July 11.43b o 11.25b 32a 
Oct. ... 12.6 12.05 11.67 11.79 
Jan. ... 12.67-66 12.6 12.40 12.40 
Apr. ... 13.10b 13.00 2.89 12.95b-13.009 
July . 13.60b 13.52 13.52 13.47b- hia 
Oct. . 14.15b 14.15 14.08 13.97b-14.04a 
Sales: 22 lots. 
THURSDAY, JULY 14, 1955 
July ... 11.20b 11.30 11.30 11, 20b- 28a 
Oct. ... 11.85-89 11.89 11.68 1.68 
Jan. ... 12.40b 12.45 12.30 
Apr. ... 12.95b 12.95 12.95 87a 
July . 13.47b cous ee 42a 
Oct. - 13.95b 13.93 13.93 93a 
Sales: 56 lots. 
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LIVESTOCK MARKETS...Weekly Review 





Illinois Farmer Regards 9 
Pigs per Litter Ordinary 

While seven pigs per litter remain 
something of an achievement yet to 
be realized among average hog pro- 
ducers, an Illinois farmer regards nine 
pigs per litter just a good run at a 
brooding for his sows. William Muder 
of Adams county has become quite 
used to realizing nine pigs per litter, 
his record for six years. His hogs 
aren't just ordinary run-of-the-mill 
product, but preminum quality stock 
of the kind buyers grade as meat- 
type. 

Muder cites some figures on his 
hog production as follows: 

In the spring of 1954 he had 24 
gilts farrow in March and April from 
which he marketed 230 offspring, or 
about 9.5 from each sow. Late Sep- 
tember and early October last year 
16 sows farrowed 147 pigs that 
reached market weight for an aver- 
age of about 9.2 pigs. 

Muder insists that large litters can 
only be realized by careful, close 
swine management. Methodical 
breeding of sows is one prerequisite, 
not to mention well-planned feeding 
schedules and rations. He does not 
overlook sanitation in hog houses and 
rotation of pasture. His young pigs 
are carefully fed and watched and 
allowed plenty of space for exercise. 

Death losses, Muder implied during 
a recent visit to the Chicago market, 
are more of an exception rather than 
the rule in his hog operations. 


INTERIOR IOWA, S. MINN. 

Receipts of hogs and sheep at in- 
terior markets, compared, as reported 
by the USDA: 


Hogs Sheep 
OS). RAR eee eee 913,500 122,600 
May 1955. 1,108,500 109,900 
June 1954 830,500 110,700 


LIVESTOCK AT 64 MARKETS 
A summary of receipts and disposi- 
tion of livestock at 64 public markets 
during May, 1955 and 1954, as re- 
ported by the U. S. Department of 





Agriculture: 

CATTLE (EXCLUDING CALVES) 
Salable Total Local 
receipts receipts slaughter 

May 1955 ..... 1,069,007 
April 1955 .... 1, 922,923 
May 1954 ..... 1,468,944 978,348 


’ Se ‘ ’ 
7,286,408 8,623,015 4,852,291 
7,296,180 8,690,422 





4,880,416 


-yr. av. (May 
1950-54) .... 1,214,453 1,485,042 786,990 
CALVES 
May 1955 .... 303,048 394,278 
April 1955 .... 362,011 
May 1954 391 





Jan.-May 1955. 1,871,281 
Jan.-May 1954 1,514,466 1,964,275 
5-yr. av. (May 


1950-54) 281,987 366,943 203,648 
HOGS 
May 1955 ior 
April 1955 .... 
May 1954 





Jan.-May 1955.. 9,682,619 

Jan.-May 1954.. 7,889,031 

5-yr. av. (May 
1950-54) .... 1,854,174 2,531,541 1,705,469 


SHEEP AND LAMBS 





May 1955 . 704,919 1,246,409 
April 1955 .... 306.1 1,3 132 
May 1954 .... 1,133,444 
Jan.-May 1955.. 6,077,139 





Jan.-May 1954.. 2°848,795 5.686.909 
d-yr. av. (May 
1950-54) 524.162 1,154,365 


Britain, Argentina Enter 
Into Hide-Lard Trade Pact 

Argentina is shipping about $6,- 
975,000 worth of cattlehides and 
skins to the United Kingdom under 
the current trade agreement which 
continues until June 30, 1956. This 
was disclosed by the U. S. Depart- 
ment of Agriculture, which listed 
other details of the agreement which 
was signed in Buenos Aires on March 
31 of this year. 

About $387,000 worth of lard is 
to be shipped to Britain, and $363,- 
000 worth of tallow and refined oil 
among other commodities. About 
$97,000,000 worth of meat is the 
number one item. 








Europe Hog Population Rise 
Leveling Off—British View 
Although the hog population of 


Europe is still on the increase, in. 
dications point to a leveling-off, o 
even a downward trend, it was 
pointed out in a recent bulletin on the 
British meat trade. This view was 
gathered from the decline in numbers 
of breeding sows on the Islands and 
on the Continent. Also declines in 
pork prices are tending to discourage 
hog producers from expanding their 
droves. Britain’s hog population in 
March was about 5,100,000, up 400,- 
000 from last year. 

Lower prices on bacon caused a 
virtual “run” on bacon stocks, as sales 
of the commodity rose from an aver- 
age of 10,700 tons a week in the 
first quarter of 1955 to 11,700 tons 
per week in April. Furthermore, im- 
ports of bacon from Denmark and 
Holland were cut by 20 per cent, 
putting a larger crimp on domestic 
bacon stocks. Corrective action is 
being taken to alleviate the short 
bacon supply situation. 

Beef cattle numbers at the close 
of March, at 4,211,000 head, were 
the largest in two years, but the 
number of marketable steers was 
sharply below last year, due to heavy 
early marketings. 


Average Live Weight Per Head 
Average live weight per head of 
livestock slaughtered in the United 
States, excluding farm slaughter, for 
May 1955 and May 1954 as re- 
ported by the USDA, Agricultural 
Marketing Service, is as follows: 


May 1955 May 1954 


CES. SbGenewies cote eesen 929 929 
CRNNOE bc civ ticnsan sd eceviewees ae 220 
ME. Sate ca dnans chiveeeaawes 246 254 
a ee ere errs 96 9% 











BEST is none 


BLOOMINGTON, ILL. LAFAYETTE, IND. 
CHATTANOOGA, TENN. LOUISVILLE, KY. 
CINCINNATI, OHIO MEMPHIS, TENN. 


INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 
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When you hire someone 
to spend your money... the 


Call on "K-M" today! 





LiVEstock BUYINS 





too good! 


OMAHA, NEBR. 


For the Finest Sweet and Dill 


DICED PICKLES 


Flamm Pickle and Packing Co. 


RIVER ROAD - EAU CLAIRE, MICHIGAN 


Call — or Write 


Since 1919 — At 


L. D. Phone 2811 











PAYNE, OHIO 





SIOUX CITY, IOWA | 





DAYTON, OHIO MONTGOMERY, ALA. SIOUX FALLS, S.D. | Order Buyers Charles E. Lee, President 
DETROIT, MICH. NASHVILLE, TENN. = VALPARAISO, IND. | | SOUTH ST.PAUL, MINN. (Office) Phones: 
FLORENCE, S.C. svig 427 Exchange Building LaSalle 4666-6461 
FT. WAYNE, IND. se E c ne 
FULTON, KY. A 
KENNETT-MURRAY 





| 
| nh 
| LIVESTOCK [anta=mS—fand co., INC 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
July 12, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 

St. L. N.S. Yds. Chicago Kansas City Omaha 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 


St. Paul 


Choice: 
120-140 Ibs.. None qtd. None qtd. None qtd. None qtd. None qtd. 
140-160 Ibs..$16.25-17.75 None qtd. None qtd. None qtd. None qtd. 


160-180 Ibs.. 17. 50. 19.00 = 00-19.00 None qtd. None _— $17.00-18.00 
180-200 Ibs.. 18.50-19.00 18.50-19. 50 $18. 25-18.75 $1 9.25 18.00-18.75 
200 220 Ibs.. 18.50-19.00 x 18. 18.00- 18. 75 
Ibs.. 18.00-19.00 18. 00-19.25 18.2: 

Ibs.. 17 17.50- 4 17.00-18. 2% 
Ibs... .25 17.00-17.75 None qtd. ‘ 
300-3¢ Ibs.. None qtd. 16.00- 17.25 None qtd. None qtd. 
330-360 Ibs.. None qtd. 15.25-16.25 None qtd. None qtd. 


Medium: 
160-220 Ibs.. None qtd. 














17.50-18. 
16.75-17. 50 
None atd. 
None qtd. 





None qtd. None qtd. 13.75-18.00 None qtd. 
SOWS: 
Choice: 

270-300 Ibs... 15.75 only  16.25-17.00 
300-330 Ibs.. 17.75 only 16 00- 17. 00 
830-360 Ibs.. 15.00-15.75 1: 

360-400 Ibs.. 14.25-15.00 
400-450 Ibs... 13.50-14.50 
450-550 Ibs... 12.00-13.75 
Medium: 

250-500 Ibs.. None qtd. 





16.50-17.00 
16.00-16,25 

15.00-16.00 
13.00-15.50 
12.50-14.00 
10.50-13.50 








None qtd. None qtd. 11.00-16.25 None qtd. 


SLAUGHTER CATTLE & CALVES: 
STEERS: 

Prime: 

700- 900 Ibs.. 2% 

900-1100 Ibs.. * 

1100-1300 Ibs... 
1300-1500 Ibs.. 
Choice: 
700- 900 Ibs.. £ 
900-1100 Ibs... 
1100-1300 Ibs... 
1300-1500 Ibs.. 2 
Good: 
700- 900 Ibs.. 19.00-2 
900-1100 Ibs.. 19.00-2 
1100-1300 Ibs... 19.00 
Commercial, 


None qtd. 
None qtd. 
None qtd. 
None atd. 


0-23.50 
21.50-23.50 








21.00-22.50 







19.50-22.00 
19.50-21.50 
19.00-21.00 


19. 
19.2 


all wts. 17.00-19.00 17.00-19.00 16.00-19.25  16.25-18.75 17.00-19.50 
Utility, 
all wts 14.50-17.00 14.00-17.00 12.00-16.00 14,00-16.25 14.50-17.00 


HEIFERS 
Prime 

600- 800° Ibs... 
800-1000 Ibs... 
Choice 

600- 800 Ibs.. 21 
800-1000 Ibs.. 2 
Good: 

500- 700) Ibs.. 19.00-21.75 18.75-20.75 17.50-2 
700- 900 Ibs.. 19.90-21.75 19.00-20.75 18.50-! 
Commercial, 


50-24.50 None qtd, 
23.00-24.00 


None qtd. 
None qtd 





on] 


bobo 


20.75-23.00 21.00-2% 


20.75-23.25 21.50 


21.00-22.00 
21.00-22.00 





19.00-21.00 
19.00-21.00 





all wts 16.50-19.00  15.00-19.00  14.25-18.50 15.75-18.50 16.00-19.00 
Utility, 

all wts. 14.00-16.50  18.00-15.00  10.50-14.25 18.50-15.75 14.50-16.00 
COWS 


Commercial, 


all wts 13.00-14.50 13.00-14.00 12.75-14.75 12.50-14.50 13.00-14.00 
Utility, 

all wts 11.00-13.00 11.50-13.00) 11.00-12.75 11.50-12.50  11.00-13.00 
Can. & cut., 

all wets, 8.50-11.00 9.25-12.25  9.00-11.00 = 9.50-11.50  9.00-11.00 


BULLS (Yrls. Exel.) All Weights 





Good .. -. None qtd. 13.00-15.50 None qtd. 13.50-14.75 14.00-14.50 
Commerci: al 14.00-15.00 16.50-17.00 13.75-14.75 15.00-15.75 14.00-14.50 
Utility ..... 13.00-14.00 12.00-13.75 12.50-15.00 14.50-16.00 
Cutter = ..... 10.50-13.00 10.50-12.00 11.50-12.50 14.50-16.06 


VEALERS, All Weights: 
Ch. & pr.... 18.00-23.00 22.00-24.00 19.00-21.00 19.50-21.50 19.00-23.00 
Com'l & gd.. 13.00-18.00 16.00-22.00 14.00-19.00 13.00-19.50 14.00-19.00 


CALVES (500 Lbs. Down): 


Ch. & pr.... 17.00-21.00 a 23 18.50-21.00 18.00-20.00 17.00-19.00 
Com'’l & gd.. 13.00-17.00 14.00-18.00 13.50-18.50 12.00-18.00 12.00-17.00 





SHEEP & LAMBS: 
SPRING LAMBS: 






Ch. & pr.... 22.00- 50-24.00 22.00-23.00 
Gd. & ch.... 19.06 20.50-22.50 20.00-22.00 





LAMBS (105 Lbs. Down) (Shorn): 


a, & OfF.... 17.00-18.00 None qtd None qtd. 
Gd. & ch.... 15.50-17.00 16.00- None qtd. 


None qtd. 
None qtd. 


None qtd. 
16.00-17.00 


EWES (Shorn): 
Gd. & ch... 4.50- 5.50 4.00- 5.00 4.50- 5.00 4.50- 5.50 4.50- 5.00 
Cull & util.. 3.00- 4.50 2.50- 4.00 3.00- 4.50 3.00- 4.50 2.50- 4.50 


NOTE: Cattle and sheep quotations under Kansas City as of Monday, 
July 11. July 12 quotations not available. 
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NEW YORK 
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OVERHEAD 
TRACKING 


COMPLETE SYSTEMS 


Either Fabricated or Erected 
for MEAT HANDLING in the 


PACKINGHOUSE 
PROVISION PLANT 
WHOLESALE MEAT PLANT 
RETAIL MARKET 
CANNING PLANT 
LOCKER PLANT 











FOR INFORMATION 
WRITE OR PHONE 
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NEW YORK TRAMRAIL CO. Inc. 
: re) Melrose 5-1686 


345-349 Rider Avenue ’ 


New York 51, N. Y. 




















You can't rely on witches’ 
brews and magic hats 
for sales. Your ad in the 


PROVISIONER pays off 


in response and sales! 














COMPLETE LINE OF QUALITY 


Seasonings 


OF NATURAL & SOLUBLE SPICES 


Expert Custom Blending for Your Individual Needs 


FIRST SPICE ...., ........ 


T9 VESTRY ST. NEW YORK 13 WOrth 4-5682 © 98 TYCOS OR. TORONTO, CANADA ®Useell 1-0751 





39 


ee 











SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for week ended July 9. 


Week Cor. 
Ended Prev. Week 
July 9, Week 1954 

CATTLE 
Chicagot ... 21,446 23,638 28,154 
Kan. Cityt . 10,554 12,946 18,981 
Omaha*t 22.053 25,626 23,755 
E. St. Louist 12,198 10,690 
St. Josepht. 11,335 10,741 


Sioux Cityt. 
Wichita*t 
New York & 


7,337 13,372 
3,263 3,569 











Jer. City+. 10,872 12,154 11,133 
Okla. City*t. 10,021 11,708 7,508 
Cincinnatig . 4,154 4,463 4,475 
Denvert - 12,966 6,367 9,886 
St. Pault 14,179 14,833 15,200 
Milwaukee}. 3/193 3.736 2,850 

Totals .140,4382 149,604 160,314 

HOGS 

Chicagot . 27,6038 27,879 27,599 
Kan. Cityt.. 6,470 8,290 8 
Omaha*t ... 27,560 31,401 18, 99 
E. St. Louist 13" 977 13,098 12,764 
St. Josepht.. 12,747 10,086 10,650 
Sioux Cityt. 8,902 8,685 12,749 
Wichita*t 6,810 8,002 4,173 
New York & 

Jer. Cityt. § 37,6383 32,409 
Okla. City*t 6,015 7,379 
Cncinnati§ 10,487 10,185 
Denvert .... 8,988 6,046 
St. Pault .. 24,6 26,987 19,076 
Milwaukeet. 3, 692 3,330 3,159 

Totals . 186,161 200,881 173,016 

SHEEP 

Chicagot 3,561 2,823 4,150 
Kan. City? 6,288 6,643 6,450 
Omaha* ft 9,313 7.342 8 

E. St. Louist 2,932 4,429 

St. Josepht. 7,007 6,400 

Sioux Cityt. 2,196 2,025 
Wichita*t 1,800 1,175 





New York & 
Jer. City?. 

Okla. City*t 

Cincinnati§ 


48,724 41,340 
3,991 2,507 
447 677 


43,409 
5O 





Denvert 4156 3,874 4,442 
St. Pault .. 2,366 1,620 1,584 
Milwaukeet 537 469 542 
Totals ... 89,669 89,962 90,826 
*Oattle and calves. 
+Federally inspected slaughter, 


including directs. 
tStockyards sales for local slaugh- 


er. 
§Stockyards 


receipts for 
slaughter, 


including directs. 


CANADIAN KILL 


local 











Inspected slaughter in 
Canada for week ended 
July 2: 

CATTLE 
Week 
Ended Same 
July 2 week 
1 1954 
Western Canada.. 11,866 
Bastern Canada... 14, 241 18 3/983 
EE: absae aan 26,616 25,849 
HOGS 
Western Canada... 43,007 33,027 
Rastern Canada... 43,402 465 
PE hceinsss 86,409 67,413 
,All-hog carcasses 
ee ee 92,496 73,895 
SHEEP 
Western Canada... 2,069 1,078 
Eastern Canada... 3,550 2,572 
WEARS wcsccvess 5,619 3,650 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended July 8: 

Cattle Calves Hogs* Sheep 
i OOM oe Sony 
Total (Inc. 

directs) .. 
Prev. week: 
Salable ... 143 191 


Total (Inc. 
directs) . 


4,822 3,071 13,476 11,320 


.5,113 3,555 15,043 8,182 
*Including hogs at 3lst St. 


40 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 





RECEIPTS 
Cattle Calves Hogs Sheep 
July 7.. 4,231 619 2,056 
July §8.. 840 $45 «5,152 480 
July 9.. 321 51 855 728 


July 11.23,255 574 8,585 1,579 


July 12. 5,000 300 11,000 2,000 
July 13.11,000 300 9,500 1,500 
*Week so 

far ..39,255 1,174 30,385 5,079 
Wk. ago.30,411 839 24,781 2,298 


Yr. ago.39,211 1,351 26,553 6.742 
2 years 
ago ..32,583 1,834 24,709 6,541 





*Including 562 cattle, 
and 1,456 sheep direct 


3,702 hogs 
to packers. 


SHIPMENTS 
Cattle — — Sheep 
July 7.. 2,672 
July 8.. 663 48 ‘988 111 
July 9.. 145 518 a 
July 11. 6,114 109 1,463 31 
July 


12. 3,000 --- 2,000 100 
13. 5,000 --- 2,000 eas 


far ..14,114 








Wk. ago.10.820 61 4.713 17 
44 .16,15 202 6,182 876 
,.11,744 226 -5,760 34 
JULY RECEIPTS 
1955 1954 
oS 76, 105 78,229 
Calves 3 3.606 
Hogs 81,373 
Sheep 10,438 
1954 
Cattle 33,072 
Hogs 23'672 
Sheep 988 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Wed., July 13: 
Week Week 
ended ended 
July 13 July 6 

Packers’ purch, .. 30,729 24,358 

Shippers’ purch, .. 12,385 11,028 

TOMS: cisacaaes 43,114 35,386 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, July 13, were reported 
as shown in the table be- 
low: 

CATTLE: 


Steers, ch. & pr..... None qtd. 


Steers, gd. & ch... ..$22.25@23.50 
Steers, com’'l & gd. . 21.00@21.60 


Heifers, gd. & ch.... 21.50 only 
Heifers, util. & com’! None qtd. 


Cows, util. & com’l. 12,00@15.00 

Cows, can. & cut... 8.75@11.50 

Bulls, util. & com’l. 15.00@18.00 
CALVES: 

Good & choice ..... $20.50@22.00 

Com'l & good ...... 17.50@ 20.00 

Util. & com’l ...... 12.00@16.00 
HOGS: 

Choice. 190/240... .$20.25@21.25 

Sows, 350/dn. ...... 14.75@15.00 
LAMBS: 

Choice & prime .... None qtd. 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 


July 8, with comparisons: 
Cattle Hogs Sheep 

Week to 

date 216,000 264,000 92,000 

Previous 

week 257,000 319,000 125.000 

Same wk. 

1954 266,000 280,000 94,000 


7,365,000 11,217,000 4,556,000 
date 7 7,633,000 9,574,000 4,219,000 
PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
7: 


markets, week ended July 
Cattle Calves Hogs Sheep 
Los Ang...6,700 800 800 125 








N. P’rtland.: 
San Fran.. 


350 86550 1,590 
950 325 


3.700 
375 9,500 











PACKERS' 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 
week ended Saturday, July 9, 1955, 
as reported to The National Pro- 
visioner: 

CHICAGO 

Armour, 5,323 hogs; Wilson, 2,699 
hogs; Agar, 8,679 hogs; Shippers, 
11,869 hogs; and Others, 10,902 
hogs. 

Totals: 21,446 cattle, 1,208 calves, 
39,472 hogs, and 3,561 sheep. 


KANSAS CITY 








Dattle Calves Hogs Sheep 
Armour . 2,440 506 1,028 1,792 
Swift .. 2,114 552 1,838 2,666 
Wilson 16 = 1/655 ok 
Butchers, ¢ eae 647 399 
Others .. 66 1,302 1,431 
Totals 9,430 1,124 6,470 6,288 
OMAHA 

Cattle and 
Calves Hogs Sheep 
Armour 5 392 2,656 
Cudahy 564 
i ee 1,088 
Wilson 928 
Am. Stores. wax 


Cornhusker. 
O'Neill .... 
Neb. Beef. 

Eagle rs 
Gr. Omaha. 
Hoffman .. 
Rothschild . 
Roth 
Kingan .... 
Merchants . 








Others 11, 451 
Totals ..24,757 27 499 5 236 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour . 2,608 260 3,731 1,718 
Swift . 3 1,497 7,673 1,211 
Hunter ooo) eee 3 
Heil oars ae 2 ,809 
Krey ... sa pus 88 
Laclede . ner — = 
Luer ... coe seis eee 
Totals .5,269 1,757 16,874 2,982 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift 3,015 332 6,174 2,136 
Armour . 3,254 272 


4,080 2,244 


Others .. 3,495 63 2,598 


Totals* 9,764 667 12,852 4,380 

*Do not include 81 cattle, 37 
calves, 2,400 hogs and 2,627 sheep 
direct to packers. 

SIOUX CITY 
Cattle Calves Hogs 
3,873 4,422 


Sheep 
1,505 


Armour . 
Sioux City 
Dr. Beef 1,715 








Swift .. 3,667 ’ 8,487 
Butchers. 401 3 Ae on 
Others ..10,467 . 15,170 681 
Totals 20,123 3 23,079 3,469 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 998 232 1,250 Sere 
Kansas . 497 
Dunn ... 130 wi 
Dold ... 176 433 
Sunflower. 38 ss 
Pioneer. sate 
Excel .. 184 cen 
Armour . 71 iat 940 
Gwitt .. se cee as 860 
Others . 695 ac 173 753 
Totals 2,789 232 1,856 2,553 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour . 2,318 153 956 
Wilson 1,773 372 866 990 
Others . 3,254 989 769 383 
Totals* 7,345 1,514 2,521 2,329 


*Do not include 799 cattle, 363 
calves, 2,907 hogs and 2,021 sheep 
direct to packers. 


LOS ANGELES 


Cattle Calves Hogs Sheep 
Armour . 50 146 rer 
Swift .. 114 F 
Wilson . 79 wire rae 
United . 534 1 73 
Com’1 505 ie vet 
Ideal 543 ° 


Atlas .. 501 
Acme .. 475 
Gr. West. 413 





Harman. 407 tg Be 
Others . 2,706 684 725 
Totals 6,327 685 944 ... 


DENVER 
Cattle Calves Hogs Sheep 
Armour . 1,081 15 1,675 1,193 
Swift .. 1,737 40 1,885 3,235 
Cudahy . 552 14 (1,115 316 
Wilson . 251 Wace eee ont 
Others . 6,549 99 1,948 526 
Totals 10,170 168 6,623 5,273 
CINCINNATI 
Cattle Calves — Sheep 
Gall . ox 304 
Schlachter 103 44 . 
Northside Or eos oak 
Others . 3, 862 1,200 9,329 3,098 
Totals. 3,965 1,244 9,329 3,402 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour . 4,873 1,833 7,555 1,062 
Bartusch 1,092 nits aoa ot 
Rifkin .. 848 24 
Superior. 1,314 Pee men “aa 
Swift .. 6,052 1,878 17,101 1,304 
Others |. 2/530 1,792 11,396 
Totals 16,709 5,527 36,052 2,306 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour . 1,430 1,598 725 5.168 
Swift .. 1,409 2,176 1,049 5,540 
Bl. Bon.. 225 9 215 
Gy ... ee 26 és 


Rosenthal 144 54 i 
3,775 8,863 1,989 10,708 
TOTAL PACKER PURCHASES 


Totals. 


Same 

Week end. Prev. week 

July 9, 1955 week 1954 
Cattle ....141,869 149,434 165,174 
ere 185,560 179,367 181,110 
Sheep . 52,492 57,883 52,535 


CORN BELT DIRECT 
TRADING 

Des Moines, July 13- 
Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and 
Minnesota were reported 
by the USDA as follows: 


Hogs, good to choice: 


160-180 Ibs. ........ $15.50@18.00 
180-240 Ibe. ........ 17.50@18.75 





240-300 Ibs. ........ 25@ 18.50 
300-400 Ibs. ........ 15.25@17.25 
Sows: 


270-360 Ibs. 
400-500 Ibs. 


imeewees 14.75@16.00 
beveee we 11.00@13.50 

Corn Belt hog receipts 
were reported as follows 
by the U. S. Department 
of Agriculture: 





This Last Last 

week week year 
est. actual actual 

July 7... 34,000 82,000 32,5 
July 8 ... 36,000 32,000 25,000 

July 9... 30,000 18,000 24,5 
July 11... 55,000 Holiday 23,000 
July 12... 35,000 55,000 40,000 
July 13 ... 38,000 48,5 38,000 


BALTIMORE 
LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Wednesday, 
July 13, were as follows: 
OATTLE: 


Steers, ch. & pr. ... None qtd. 
Steers, gd. & ch. ...$23.00@24.50 
Steers, com’] & gd.. None qtd. 
Heifers, gd. & ch... 21.00@23.00 
Heifers, util. & com’l None qtd. 
Cows, util. & com’l. 10.50@13.00 


Cows, can. & cut.... 9.00@12.50 


Bulls, util. & com’l. 14.00@17.0 
VEALERS: 

Choice & prime ....$23.00@24.00 

Good & choice ..... 22.75 only 

Ua. & com’) ...... 17.00/under 
HOGS: 


Choice, 180/240 ....$19.00@19:75 
Sows, 400/down .... 16.00 only 


LAMBS: 


Ch. & pr. spring.... 22.00@24.00 
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WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ended 
July 9, 1955, was reported by the U. S. Department of 
Agriculture as follows: 


Sheep & 

Cattle Calves Hogs Lambs 

Boston, New York City Area!.... 10,372 11,839 31,229 43,409 

Baltimore, Philadelphia ......... 6,874 1,078 16,192 2,12 
Cincinnati, Cleveland, Detroit, 

SUE wr 0.6 s56 007s tes 0aus 14,558 7,237 65,354 7,277 
I care 464 e's, 3 0h. uae ae 6 22,493 5,828 42, 595 3,916 
St. Paul-Wis. Areas? ............ 24/136 15,222 57,544 5,190 
css ses eswe aeigeae 11,898 5,374 40,821 8,795 
EE Ss haus vp. os des ana dvies 8,129 10 9,097 2,184 
MN 52 os Sadat cow ye. 0de wae 28,017 504 42,215 10,519 
TC RE eee oem 11,881 2. 9 50 15,928 8,448 
Iowa-So. Minnesotat ............. 25,353 8 .940 165,696 30.453 
Louisville, Evansville, Nashville, Not 

ARR ee aes 9,929 9,112 28,206 Available 
Georgia-Alabama Areas® ......... ,806 4,302 i ., ene. 
St. Joseph, Wichita, Oklahoma City 16,253 3,509 23,688 10,751 
Ft. Worth, Dallas, San Antonio.. 18,299 7,377 8,946 20,216 
Denver, Ogden, Salt Lake City... 14,553 738 9,840 14,743 
Los Angeles, San Francisco Areas® 24,610 3,289 19,665 30,931 
Portland, Seattle, Spokane ...... 6,550 837 9,042 10,855 

GRAND TOTALS ............. 261,711 88,146 596,774 209,808 

Totals previous week ......... 293 ,942 103,681 669,759 228:252 

Totals same week, 1954 ....... 276,390 99,875 534,253 213,516 


1Includes Brooklyn, Newark and Jersey 
St. Paul, Newport, Minn., and Madison, 
Mncludes St. Louis National Stockyards, B. 
Mo. ‘Includes Cedar Rapids, Des Moines, 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 


City. Includes St. Paul, So. 
Milwaukee, Green Bay, Wis. 
St. Louis, I1l., and St. Louis, 
Fort Dodge, Mason City, Mar- 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt., paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended July 1, compared with 
the same time 1954, was reported to the National Pro- 
visioner by the Canadian Department of Agriculture as 
follows: 





GOooD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK- Up to Good and Grade B! Good 
YARDS 1000 Ibs. - ce Dressed Handyweight 

1955 1954 1955 1954 1955 1954 1955 1954 
Toronto ....$19.50 $19.50 $21.00 $20.88 $28.00 $33. 17 $25.02 $24.11 
Montreal .... 20.00 20.75 19.50 19.25 28.56 26.00 28.09 
Winnipeg 19.04 18.23 20.74 19.32 25.45 21.70 24,12 
Calgary ..... 18.20 19.35 23.17 21.47 24.35 22.56 22.75 
Edmonton ... 18.10 18.25 19.25 18.50 25.15 21.00 23.09 
Lethbridge .. 18.00 18.62 sities ea 24.12 ie 
Pr. Albert .. 18.00 18.10 21.00 22.06 24.10 20.2: 25 21.75 
Moose Jaw .. 17.50 17.00 19.50 17.50 24.00 es 
Saskatoon .. 18.00 17.25 21.00 22.75 24.00 24.00 
Regina ..... 17.40 17.50 19.85 19.70 23.50 oa 
Vancouver .. 18.65 17.68 21.50 19.00 ms 22.50 
*Dominion Government premiums not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 


Tifton, Georgia; Dothan, Alabama and _ Jacksonville, 
Florida during the week ended July 8 

Cattle Calves Hogs 
ee Wai: ME Mc sik Fons caps tka dioe yes 2,735 1,003 4,867 
Week previous (five days) ......ccccccsccece S010 1,355 6,143 
Corresponding week last year ............4. 2,389 1,220 4,599 





LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednes- 
day, July 13, were reported 
as follows: 


CALIFORNIA STATE 
INSPECTED KILL 


State inspected slaughter 
of livestock in California 
during May, as reported to 
The National Provisioner: 


CATTLE: No. 
Steers, ch. & pr... . 8 22.00@ 23.00 a ores ee 37,995 
Steers, choice ...... 21.00@22.25 CTO a ketecavn uaveeehien 23,559 
Steers, good ....... 18.50@20.00 BE 5-05 vena as aac hoe ne 6,968 
Steers, commercial.. 16.50@18.00 SS os. a een hoe eee 28,781 
Heifers, ch. & pr... .20.50@23.00 
Heifers, good ...... 7.50@19.50 Meat and lard produc- 
Heifers, com’l ..... 15.50@17 


Cows, util. & com’l. tion for May: 





Cows, can. & cut.... 9 50@11.50 Lbs. 
Bulls, util. & Com'l. 13.00@16.00 ame foe bt t sb 8 4,706,074 
Bulls, good ........ 12.00@14.00 Pork and ‘beef |... 7,279,530 
HOGS: Lard and substitutes ... 547,526 
Choice, 200/210 ....$18.50@19.25 = wea 
Choice, 210/220 |... 18.50@19.25 ere re 12,533,130 
Choice, 220/240 .... 18.50@19.25 bia rig 
Choice, 240/270 17.75@19.00 As of May 31, California had 
Sows, 400/dn. ...... 13.75@17.25 110 meat inspectors. Plants under 


state inspection totaled 343, and 
plants under state approved munic- 
ipal inspection totaled 89. 


LAMBS: 
Choice & prime .... 


JULY 16, 1955 











Phone us at OMAHA 
for BACON HOGS like these! 


We can sort your needs from plentiful 
supplies and wide assortment of vari- 
ous weights available daily at Omaha. 
CALL US to increase your dressing 
percentage! 


WEST and DIEZ 


LIVESTOCK ORDER BUYERS 


707 LIVESTOCK EXCHANGE BUILDING 
OMAHA 7s NEBRASKA 


Phone MARKET 8403 










...for full, mellow 
flavor and aromal 


The ham that’s 
already 





E-Z-CUT 
HAM 


©1955, John Morrell & Co. 


Morrell or 


BY JOHN MORRELL & CO., OTTUMWA, IOWA, SIOUX FALLS, 80. DAKOTA, 
ESTHERVILLE, IOWA, AND MADISON, SO. DAKOTA 
Processors of fine quality Ham - Bacon - Sausage - Canned Meats - Pork - Beef - Lamb 


4] 











FATS, OILS & SYRUPS CO., INC. 


137 12TH STREET 


We Solicit Your Offerings for: 


@ PRIME STEAM LARD 


JERSEY CITY, NEW JERSEY 


in name... 
igh a in fact! 


@ DRY RENDERED LARD 
@ RENDERED PORK FAT 


@ EDIBLE TALLOW 


Daily or weekly pick-ups made at your convenience. 
Fleet of 16 stainless steel tanks are always at your 


service! 


For Prompt Service 
CALL 


Jersey City Telephone: JOurnal Sq. 2-323? 
New York Telephone: 
Jersey City Teletype: 


Orth 2-7778 
JERSEY CITY 114 





CLASSIFIED ADVERTISING 


pages od set solid. Minimum 20 words, 
$4.50; iditional words, 20c each. “Position 
Wanted,” special rate: minimum 20 


words, 
$3.00; additional words, 20c each. 


Count 


Uniess 


address or box numbers as 8 words. 
lines 75c extra. Listing advertisements 75c 
per line. Displayed $9.00 per inch. Con- 
tract rates on request. 


Head- 


Specifically Instructed Otherwise, All Classifi 


Aovertisements Will Be inserted Over o Blind Box Number 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 
PLEASE REMIT WITH ORDER 





POSITION WANTED 


POSITION WANTED 








MAN NOW EMPLOYED AS PLANT SUPERIN 
TENDENT: Desires similar position preferably 
Chicago area. 25 years’ experience 

handling all kinds of problems. Best 
furnished. 47 years of age 
W-277, THE NATIONAL 

Huron §t., Chicago 10, Ill. 


in 
successfully 

references 
15 


PROVISIONER, Ww 





DIVISION or ASSISTANT SUPERINTENDENT: 
Under 40. Chemical engineering degree. 15 years’ 
experience in research development and production 
supervision over curing, sausage, canning, smoked 
meats. Familiar with costs, ‘yields, incentives 
and procedures. W-256, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chic ago 10, Ill. 





MANAGER-SUPERINTENDENT: 39 years of age 
with 18 years’ experience, desires change present 
employment. Can handle entire operations, curing, 
processing, canning, sales, yields, costs, organi- 
zation Proven record, W-257, THE NATIONAL 


are, 
PROVISIONER, 15 W Huron St., Chicago 10, Il. 


INDUSTRIAL 
in meat 
layout, 
THE 
St., 


ENGINEER 
packing industry, 
material handling 
NATIONAL 
Chicago 10, 


12 years’ experience 
standards, costs, plant 
and supervision W-258, 
PROVISIONER, 15 W. Huron 
Ill 


With 


MANAGER-SALESMANAGER: 
successful experience in general sales and plant 
management in packing houses and processing 
branch houses. Thorovgh knowledge of accounting, 
costs, credits, ete. Available in 30 days and pre- 
fer northern California. W-265, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill 


20 years’ of 


TOP NOTCH: Sausage maker foreman or superin- 
tendent is interested in making a change. Over 20 
years’ experience, Graduated from German sausage 
maker school. Age 39. Energetic, know how to 
handle people. Also know costs, yields, ete. Will 
locate anywhere. W-266, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


42 








BEEF MANAGER: Well qualified man, A.M.I, 25 
years, buying, grading, selling, all rail stock and 
boning. Prefer midwest. Employed now. Interested 
in change. Clean background. Big and small. 
W-267, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, : 


CASING MAN: All 
man seeks position. Can perform any operation on 
hog or beef casings. Will go anywhere. W-232, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 


HELP WANTED x 


LIVESTOCK BUYER 

Resident of Chicago area. 
To buy steers primarily, and cows and bulls. 
We are a well established eastern packer and re- 
quire a responsible man to represent us on the 
Chicago yard and country points. Write stating 
uge, experience and salary desired. W-269, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, TIL. 


SALES MANAGER: 
Illinois B.A.T. inspected company. Must be able 
to increase sales and open up new territory 
In answering please state qualifications and past 
experience, W-270, THE NATIONAL PROVI- 
SIONEBR, 15 W. Huron St., Chicago 10, In 


around hog and beef casing 


Wanted by 


a growing central 


STUFFER MAN WANTED 
CHOPPER MAN WANTED 
For medium sized sausage factory 
Only experienced men need apply. 
tails to Box W-271, THE 
VISIONER, w. Bhi. 


in Michigan. 
Write full de 
NATIONAL PRO- 
15 Huron Chicago 10, Il. 





CATTLE BUYER: Young man with 2 years’ ex- 
perience, to buy for medium sized midwestern 
packer. Good salary. liberal benefit program. Send 
full details to Box W-272, THE NATIONAL PRO- 
VISIONEER, 15 W. Huron St., Chicago 10, Il. 


HELP WANTED 


FORE} MAN 
excellent opportunity. 
give references. Box 
PROVISIONER, 15 W. 
Ill. 


CATTLE BUYERS 
YOUNG AMBITIOUS MEN WANTED. 
College graduates with major in animal husbandry 
preferred. This is a splendid opportunity for train- 
ing and advancement. Medium size midwestern 
packer offers good salary and liberal benefit pro- 
gram. Send complete resume to 
Box W-268, THE NATIONAL PROVISIONER 

15 W. Huron St. Chicago 10, Ill. 


SAUS SAGE 
conditions, 
eations and 
NATIONAL 
Chicago 10, 


Ww ANT TE ED:  Geed. 
State 
W-2738, 


H 
Huron §8t., 


working 
qualifi- 





FQU IPMENT SALESMAN: We want to pay 8 
man $125.00 per week and have him earn $250.09 
ner week and up in commissions as has been 
done in other territories. Previous selling experti- 
ence unnecessary although you must sell as your 
drawing account is against commissions. We pre- 
fer a man with mechanical experience and with 
knowledge of rendering and meat processing pro- 
cedure. Eastern Territory including Pennsylvania 
open. Midwest Territory including Towa open (if 
you cannot sell Morrell, Hormel, Rath, 0. Mayer 
do not apply). Western Territory including Oall- 
fornia open, Apply to Rall = innati Butchers’ 
Supply Company—''BOS Cincinnati 
16, Ohio. 








WANTED: Man—30 to 40 years of age—to share 
in general management of one of Chicago's lead- 
| ‘ng hotel supply houses. Must have local follow- 
| ing and be well versed in all phases of buying, 
| selling and employee relations. Here is a terrific 
; future for the right man. W-259, THE NATIONAL 
| PROVISIONER, 15 W. Huron St., Chicago 10, Tl. 








|} ICE BOX 
meat supply 


MANAGER: 


Experienced, for hotel 
house. 


Able to ship and take charge 
of order department. Write complete details of 
past experience. All information held strictly 
confidential. State salary. W-260, THE NA- 
va ae PROVISIONER, 18 E. 41st St., New 
York. 27, .N. E. 


THE NATIONAL PROVISIONER 
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